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GRAY SERUP OF Re SPRUCE al 
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ae Rag the Best Article in the Market for all Diseases of the 


CHEST, THROAT AND LUNGS, 


—AND IS— 


>\WORTH#< 


ITS WEIGHT IN GOLD TO ALL THOSE WHO SUFFER FROM 


Bronchial Catarrh, Coughs, Colds 


ASTHMA, BRONCHITIS, QUINSY, ETC, 


And, as it is free from all injurious ingredients, can be given with 
impunity to Children. In severe eases of 


CROUP AND WHOOPING COUGH 


fi it will be found invaluable. 


Public Speakers and Singers 


EN 


REMEMBERING 


to keep a bottle near at hand, can always avoid the unpleasant and *. 
annoying dryness which so often affects the throat. 


Beware of Imitations. None genuine without the Signa: 
ture of the Inventor, 


ls ee GRA x 


fee Sold by all Druggists and General Dealers throughout Canada =: 
and the United States, and at wholesale by ' 


THE LONDON DRUG CO., - LONDON, 
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——HOW MUCH MEAT 
IS ONE POUND OF 


Johnston’sF fu Ry 


EQUAL TO? .~ 


ONE POUND of JOHNSTON’S F LUID BEEF contait 
actual and real nutrition as 141% LBS. of Prime Beef 

and it follows, therefore, that ONE TEASPOONF' 

(or half an ounce) of JOHNSTON'S. FLUID — 


BEEF is equal to eo Fis cel 
EF STEAK. 


HALF A POUND OF PRIME BEEF 


Thevalue ofa FOOD like this to INVALIDS, DYSPEPTICS, 
and all needing STRONG NOURISHMENT in an ee ee ; 


form, must be apparent. 


If you wish Pearly. Te 
and oe oO 


oe _  —USE— 


As 25 CENTS. 


Sold by all hee ¢ 
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~you never tried LYMAN’S CONCEN- 


H CAVE rerarep ExTRAcT OF COFFEE? 
If not, why not? It is the most economical, refreshing, 
fragrant, delicious beverage that can be procured. And Bs 
Po onomucat: Because no more need be prepared at a 
time than is used, 50 there is no waste. And why fragrant, 
&c. B Beeause it is made from the best MOCHA and JAVA 
Coffee that can o obtained. For the breakfast and dinner 
table, for suppers ; when on camping, picnicing, yachtifte or 
fishing expeditions, nothing will be found more convenient, 
as it can be pigpared instantaneously, and the bottles are 


convenient to carry and handle. a 
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oe ‘use Coffee for its medicinal 

S om e yalie. +Asan aime diges- 

- tion it has been long and widely known, and prepared in 
this way it is highly efficient and convenient. | 


This extract is prepared by a peculiar scientific pro: a 


oy cesss*by which all he more desirable ‘qualities of the bey 


are preserved without injury, while: the bitter principle 1 is 3 

carefully excluded. This process was invented by an 
English. Chemist of high standing, and requires a special — 

apparatus, which has been aucneee at Ottawa. It is filled 

in three sizes, viz:-—Y4lb., %tb., and rib. bottles, and _ 

LYMAN SONS & CO., Montreal, 4 

are the sole m’f’rs of this celebrated Coffee. * 
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As your Druggist or Grocer for a Sampled 
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Strong’s Baking Powder should always be used to 
insure satisfactory results, as all Baking Powders are 
not of uniform strength, and some are not pure. 


LH E 


ART OF COOKING 


MADE EASY. © 


PRESENTED BY 


C. E. NASMYTH &CO., 
| a DRUG STORE, 
MARKET SQUARE, 


STRATFORD, - ONTARIO. 


a 


Manufacturer of STRONG’S BAKING POWDER. 


~—— BO 


LONDON, ONT.: 


LONDON PRINTING AND LITHOGRAPHING COMPANY, i 


1890, 


y 
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FLY POISOM 


One of these pads will kill more flies every day for 
_ amonth than can be caught upon a large sheet of sticky 
paper. 


A 10c. Packet of Wilson’s Fly Poison Pads 
will last a whole season. 


sSOLD BY ALL DRUGGISTS* 


Cough No More! 


Your cough may lead to disease of the lungs, there- 
fore do not neglect it. 


<WILSON'S ¢ WILD + CHERRY 


WILL CURE IT QUICKLY AND EFFECTUALLY, 


For Colds, Croup, Whooping Cough, Bronchitis, Loss of Voice, d., 


No medicine equals Wilson’s Wild Cherry, as thousands testify. ‘e 


SOLD BY A LIADRUGGIS ia 
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BREAD AND BREAKFAST CAKES. 


sees were ee © oreo re. . te reese 


WISI Gee foc toa hs Chea tro une eee 6 
Bread, Corn : 
Biscuit, Milk........ PEI Se te ROS TS 12 
Bread, "Brown BRA Ue eN tie No 16 
Bread. Brown, Steamed.........-. 18 
Bread, Boston Brown 
Biscuit, IDIODsies hen eo keane 
Biscuit, Baking Powder 
Biscuit, Raised eee eae. 
Biscuit... ee any ae i 
MOEUITIDOLA he ren Peel aieen ogee ales 
WOrmmesdls CAKCs ao: ere are ence as 
Worn: CAR OS os.6en st harass a eee 18 
Cornmeal: Cakesvccwtin eat lee 18 
Britters, Oyster. < <4 .25 - 5-03-52 k 16 
MPIELOT Sree he ee eis 16 
Fritters, Another............ 0 ....: 16 
Titbersimeeia or oan eee 19 
Fritters, Another...... Aes oe 19 
Graham Muffins............ .... . 14 
German Coffee Cakes........ .... 16 
Griddle: Oakes. 95 een ee Ss 14 
Gomis. sGraham..io< ea ek oe 15 
ClOMSe COTM wos ot a ee ee 16 
Graham Breakfast Cakes.... .... 14 
Graham Breakfast Cakes. ....... 19 
Muffins, Beran tant Fee tees ra 16 
Mtitind. 65% >. foe ee eaten as 18 
SNE B ET Saye Sie aes ee ete i as 18 
Oatmeal Scones. ..........-...000- 19 
BOLAbOWY CASb Gres Foo wk ss hoes jl 
Potato Yeast, Another........ . eal 
POOLE eee oe Re ck os 14 
eons Gorn Starches Fees 0 
Puff ees RnR come aiee te 15 
URS TOLMAN eye ec Oke ey 16 
Pats Spanish. ssscs.. ceo ee 19 
Patties, Green Corn..............- 18 
Potato Cake oreo ee 13 
POULO Cakes: Mee Pe 213 
PHEACSKO A 5.0 es OAS LA 18 
Metis Mreneh: 60s. o Kies oe ach. 14 
Rolls, Parker House.............. 14 
HOW DALI ees Se Pe ee 19 
Squab 15) Cae Oe eae pa oc pei 13 
BDAC ceo: MARCA Mois eee a4 
WV OINGR Oe Uo UM ets ge 14 
WV AIOS Ripe hee es 16 
PRIN@R yc er ee OP Read be 


SOUPS. 
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Soup;Tomato sgt ee aio gaa ecees 19 
SOUD i -ANOLHER soso ee waco 19 
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Soup, White Stock ...............- 22 
SOUPS OY Steric es cers ca eee kes 22 

rs FISH. 
Codfish,.- Stewed. 65.205. 6 ees ee 24 
Codfish‘on Toast... ¢.00e..cees wees. 24 
Codfish Ballsic sos 525 won eee 24 
Codfish, Baked................00205 24 
Dutch Sauce for Fish..... ......... 24 
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Mish; Cnow.d eres ese aewee seis se ee 23 
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Baked Macaroni............ ADT nN 23 
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Salmon, MIOU diese cnc oe ee eee 24 
Murbotea la. Cramet 2s 02.4 Senne 23 
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OYSTERS, ETC. 

Oysters, Fried........ ote Are Gee. . 26 
Oysters, Cream: vere 6 ence . 26 
Oysters, Scalloped...............:- 26 
Oysters, Scalloped ... ... ....... 26 
Oyster Bieri ice orsce sac cee walk 


Oysters, aw to ‘By a reese 


BROW fe teccaccscess 
Clam, Chowder. ...... Tatu eens 
Brean ee eiGeeiioce Bee ae 


Bread, Salt-rising. .... ........ 
Bread, Boston Brown...cse:--- 


E¢GS AND OMELETS. 
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Cheese Relish, Nice........... . -- 28 
Eggs, Boiled, Perfection.......... 27 
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Omelet: with Hams.:cs.5) cece 27 
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Asparagus, to Boil ....... ....:. 28 
Beans, Baked... ....... Vea aeons 30 
Beans, Baked, New England..... 30 
Beets; Baked sac ki oe ewe cee 28 
Be@anses ce eee area ce ene oon 28 
Beans ima i ens ieee ae 380 
Cabbage, Stuffed... ............+- 28 
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Cabbage, Cream........... .....5- 31 
Celery, Stewed .....2.0. 22-220. ce0e 31 
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Oyster Plant, Fried ..... <...... 30 
Oyster Plant, Salsify.............. 30 
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Parsnip. St6wes so ove cen ee ees 31 
Pas, Green. Cs. esa vias enetate es 31 
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Potato, Pull 272 savas fs ee ae 32 
Potatoes, Baked ..... ........... 82 
Potatoes, Saratoga.............06- 32 
Potatoes, Scalloped..............- 32 
Potatoes, Scalloped...............- 34 
Potatoes, Baked...............005- 32 
Potatoes, Fried with Eggs........ 34 
Potato Baller en wees csc eee 84 
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Tomatoes, Baked . . ............. 34 
MEATS. 

Beef, Loaf:......... ic eer Rea eee 85 
Beet, Spiced iss .c.cc cede eccte eas 35 
Beefs Doak: 22 cant, et eee ae 36 
Beef, Doviledsi. co eee 38 
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Chicken, ‘Friedss.. 0332 As 35 
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Chicken, Smothered... .........-. 39 
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Liver, Minced. : ..0 cs 5. ¢uciseueaee 38 
Mutton, Boiled. 77 3is55 Asse 38 
Oyster Dressing................005 36 
Pressed Veal, or Chicken......... 86 
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Sweetbreads, Fried...... .-......- 38 
Sweetbreads, Broiled.......... ... 35 
Sweetbreads, Fried ....... ...... 35 
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Veal Croquots:: 23:40 bee 36 
V eal SSteW. i eee eee 38 

SALADS AND SAUCES. 

Cabbage Salad ............. ... . 89 
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PUDDINGS AND PUDDING SAUCES. 
Apple. Trifle s.4). oo. ives senna ATs 
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Batter Pudding, Very Simple...... 5b 
Batter Pudding, Baked........ .. 55. 
Bread Pudding..... .. ..... ..55 & 58 
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Chocolate Pudding.......... we oe 44 
Cake, Meringue. .......00..0secees 46a 
Cocoanut Pudding: .... 2 eee 46 
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Cracker Pudding..............-.+« 48° 
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Dyspeptic’s Pudding......... 48 & 56 | Sauce for Pudding...... .......... 54 
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Almond. Frosting......... aN 67 
Apple Cake ..... 0 s.5 sees seeeeee 74 
Angel Cake............ s eseece ee 89 
Berwick Spouge Cake. ........... 70 
Breakfast Coffee Cake............ "4 
Black Fruit Cake............. Sick 
Black -Cakeweisiy yee ee esse ore val 
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Gitron’Caked Soo wick acne sees 67 
Cocoanut, ‘Cookiesi 3.3. 6. soe 67 
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Chocolate Dressing for Cake..... 67 
Custard for Filling.............-+- 78 
Cornstarch Cake.... .....:-ee-- . 88 
Cream for Cream Cake...........- 70 
Chocolate Dressing for Cake..... 70 
Chocolate Custard for Cake...... 20 
Chocolate ELOSURE GEM eceeeieetn 71 
G@akerer sects Neh pele Pee one arene 71 
Cup Cakerc rire secsnae can ovsleee 72 
Chuselats Cake ree eesai sos 72 
Cornstarch Cake 2.2.3: sucleceiee esas 14 
Cream Sponge Cake..............- 75 
Chocolate Cake, Mrs. Hawley’s... 75 
Chocolate for Cake..............-- 15 
Cream: Cakeiecss Gc neeies 1 eae ares "5 
Oty: (Cake says cele Sen cia Coie cere 76 
Cold Water Cake........... <... . %6 
CUpPtGake sera okice cies so ae eres oe 76 
Cocoanut Cakes)... aii hp ettee. eran 76 
Cheap and Good Cake..... -...... 79 
Cocoanut: Cake he ee oe 80 
Chocolate Cakesic. secs tee nae 80 
ream Cak een ia. eee ees 80 
Chocolate Cake and Filling....... 80 
Ghocolate: Cake /4:0 sakes es eee 82 
Cornstarch Cake......6.....08se5s 68 
Cake Without Eggs.............058 84 
Cookies... 5 6625 ae teh AT eas 86 
Cocoanut: Cakessrk.w ince eters 84 
Cookies, Oatmeal.................. 86 
COOKIES BE FAC Re eee 84 
Cookies, Hickorynut SLs Seen ateS 86 
Cakes ls 270) 4oicscine rea! Wea ae ee 86 
Cookies Dropixcccsten eae wee es 86 
Cream Cake, Vory NiGe;o seein 86 
Cocoanut Jumbles................ 86 
@offee CakOsiess csi asee: wonaheses 87 
Gookies; Plains acne eae 8 
Gookies oir Ae 87 
Cookies, “Gineérie ioe ce 8h 
Cookies, Auntie’s.................. 88 
Chocolate! Cake ti 5 ek eS 83 
Compound Cake ................. 89 
WOokieg ee eyo Oe Ne ele ee aap 89 
WOUCHNUTS. oe. Ser ae ee 67 
DOuUShNnULS 288 eet ae en 68 
DOUSNNUTS SS. we Pee ctiy Coe es 68 
Delicate Cake... 02.03.55. soma . 14 
Doughhuter1y eek, eee oe 84 
Delicate Cakes ee ee 89 
ed Apple Gake............, ... $8 
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Fruit Cake from Dough....... eae Oe 
Fruit Cake... .... su eittmee pee . . 68 
Feather: Cake... 2.3.4. a teen oe 68 
Frosting for: Cake... >....5 eee 12 
Fried Cakes, Mrs. Wight ever 74 
Fried:Cakesc.5 cca. s-ee eeee . 14 
Fruit: Cakesissc: co news eee eke 
Fried Gaké 2.25.0 ic es vee eee 78 
Fried Cakes. ccc sono pete een ee %%8 
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Fruit Cake... fe. S's es eee 82 
Forest City Cake.............. o< i Soe 
Fried:Cakes 05.224 2s eee . 84 
Frosting Gelatine.. ............ .. 86 
Ginger Snaps... ou... ssk once 68 
Gentlemen’s Favorite............. 71 
German Ladies’ Fingers........... 72 
Gingerbread... ean ee ere 80 
Gingerbread, Hard............. oe 
Ginger: Dropsiss io 2s... canon 75 
Gold: Gake2= (2... 25 Saaeeeeee 83 
Ginger Cake, Soft..............:2 84 
Ginger Snaps... csic. ccc os tune ee ay ( 
Ginger Nutsii525.o8 a eee eee 88 
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Gingerbread, Superior.... ........ “88 
Ginger C okies . ...... Perec st!) 
Hickorynut Frosting........ ares) 67 
Hickorynut Cake:. 4eiu.-s oscar 82 
Hermit’s 2223 35 es eee 84. 
Honey. Cake 223.2330 2 eee 89 
Leing. ee eee eee 70 
Ice Cream Icing for White Cake.. 72 
Ice Cream Cake and Filling....... 79 
Jelly Fruit Cake... 220s eee 67 
Jones’ Cakee. vise hear a eeeneee 16) 
Jones’ Cake. ¢. cave 0s0 chew epee 76 
Jelly Cake. Senin ee 82 
bemon Jetly ccna. «isassees epee Clan 
Loaf Cakez. . 29%. tees tease 86. 
Layer: Cakes... 2). .cses eee 3 
Lamountain...02. 02. sc: 76 ae 
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Ladies and others who are interested in Dyeing, 
please take notice of the following facts :— 


No.l. TURKISH DYES are the only 
- FAST Colours. Put up in packages for home use. 


No.2. TURKISH DYES are the only Dyes 


that will stand washing with soap. 


No. 3. The latest and most fashionable Colours are 


to be had in TURKISH DYES and TURKISH 
DYES only. No other house employs a thoroughly com- 
petent and reliable man to make and combine these shades. 


No. 4. Prove the superiority of the TURKISH 


DYES by trying them beside other Dyes, especially the 
Black for Cotton. 


——-+ <6 > —____— 


For sale everywhere. Price only 10c. each. 


Canada Branch: 481 St, Paul Street, 
MONTREAL. 
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God Liver Oil 


AND THE 


Hypophosphites of Lime and Soda. 


Represents in a convenient form, one of the Most Efficient and Pop- 
ular Remedies in cases of a pulmonary character, with tendency 
to Hemorrhage, Loss of Appetite, Cough, and espec- 
ially when attended with Emaciation, and in 
Rheumatic and Strumous Diseases. 


GUARANTEED NOT TO SEPARATE NOR SPOIL IN 
ANY CLIMATE. 


In cases of Consumption and ail pulmonary diseases, with emaciation, 
eough, debility, hemorrhage, and the whole train of too well-known 
symptoms, the benefits of this article are most manifest. 

Cod Liver Oil inits natural form alone cannot be very well borne by 
the stomach from want of digestive power in that organ; it causes 
eructations, ana is apt to derange the digestive organs, and even causes 
vomiting and diarrhoea, and so strong is the disgust it excites at times 
that, although the patient stands in the greatest need of it, the use of 
the remedy has often to be disvontinued. 

Recognizing this fact, we have succeeded in putting it in a form 
that the most susceptible stomach wili tolerate it. It BEING a PER- 
FECT EMULSION, sweet and 


PALATABLE AS CREAM. fe 
Put up in 60c. and $1.00 Bottles, ie 


—— ae he 


PREPARED BY e 


DAVIS & LAWRENCE CO,, Limited, Manufacturing Chemists, 


MONTREAL, CANADA. 


WHAT WHE SAY: 

We guarantee that ‘‘the D & L” MENTHOL PLASTERS will do just what 

we claim for them—that is, relieve pain quicker than any other Porous Plaster. If 

you buy one and find that it is not as represented, return the plaster to us and we 
will refund the money. 

“The D & L” Menthol Plaster allays nervous excitement and tends to produce 
sleep, and will cure headache. Has no equal in its speedy and effectual relief of 
neuralgia pains. In intercostal, facial, bracial or other neuralgia, and even placed 
ever the pit of the stomach for gastralgia, it simply acts like a charm. ‘ 

Cures lumbago, sciatica, ‘‘cricks,” tic, ‘‘stiches,” rheumatic pains and chronic 
rheumatism. Each plaster in an air-tight tin box. Price, 25c. 


PREPARED BY THE 


DAVIS & LAWRENOE’ CO, Lind.) Montes, Canada, 


as ; ‘ 
. % _ THE ART OF GOOKING MADE BASY. ul 


- 


FAMILY RECIPES. 


YEAST AND BREAD. 


POTATO YEAST. 
Mrs. De Freest, 


Boil ten potatoes in two quarts of water till soft enough to pass 
through a colander, then add two tablespoonsful of sugar, two of salt 
and a pinch of ginger ; when lukewarm, add one Pearl Yeast cake, 
previously softened in warm water; stir well together and keep in a 
warm place for two hours to lighten, after which set away in a cool 
place for use. 

ANOTHER. 
Mrs. Morgan. 


Boil a small handful of hops in a pint of water; while boiling 
grate three large potatoes, and mix with a cup of ‘brown sugar, two 
tablespoonfuls of flour, one of salt and two of ginger ; strain the hop 
water into this ; boil five minutes, stirring all the time. When cool 
raise with a cake of Pearl Yeast. 


BREAD. 
Mrs. H. Galusha. 


Boil two good sized potatoes, mash and strain through a 
colander ; add water (one quart), a piece of butter the size of an egg, 
a tablespoonful of sugar, two tablespoonfuls of salt. Stir the flour 
into the hot water, beating it well to a stiff sponge. When just luke- 
warm, add a small Pearl Yeast cake, and set in a warm place to rise 
over night. Inthe morning knead thoroughly, adding flour until it 
kneads free and smooth. Set agaia to rise until light, then add 
more flour and mould into loaves; let them rise again; bake one 
hour in an oven not too hot. 


SALT RISING BREAD. 


Pour a pint of hot water in a two-quart pail or pitcher on one- 
half tablespoon of salt; when the finger can be held in it, add one 
and one-third pints of flour; mix we!l, and leave the pitcher in a 
kettle of water as warm as that used in mixing... Keep it at the same 
temperature until the batter is nearly twice its original bulk (which 
will be in from five to six hours), It may be stirred once or twice 
during the rising. Add to this a sponge made of one quart of hot 
water, two and one-half quarts of flour—adding as much more as may 
be necessary to make a soft dough; mix well and leave in a warm 
place to rise. When light, mould into loaves, kneading them as soft 
as possible; layin buttered tins, When light again, prick and bake. 


Children are certain cares, but uncertain comforts, 
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BREAD. 


Five quarts of four, one tablespoon salt, two quarts lukewarm 
water, one cup of yeast. Knead thoroughly and leave in warm 
place ali night. In the morning make into five loaves, and when 
light bake one hour. 

BISCUIT, 


Two quarts flour (full); one quart milk or water, one cup lard, 
one-half cup yeast, one tablespoon sugar and salt. Melt the lard 
in half the milk (or water); when it comes to a boil, pour on the 
flour, thoro ghly scaldisg the quantity it will wet; then put in 
the remaining milk, cold; add the other ingredients ; moald 
thoroughly, like bread, and let it stand to rise very light (which 
will take from five to six hours); then stir down and put where it 
will be cold. As fast as it rises, work it down until entirely cold ; 
then mould it, and leave where it will be cold as possible without 
freezing. This dough will keep a week, and when wanted can be 
rolled, cut and baked like soda biscuit—letting them stand to rise 
ten minutes on the pans b2fore baking. 


BOSTON BROWN BREAD. 
Mrs. Dr. Vincent. 


One teacupful of molasses in a quart measure; then fill up 
with c:ld water ; stir in two cupsful o wheat flour and three of 


cornmeal, six full teaspoons of Strong’s Baking Powder. 
Steam three good hours, 


BROWN BREAD. 
Miss LL. V. Knox. 


Three cups of sweet milk, one-half cup of molasses, four cups 
of Indian meal, two cups of flour, six teaspoonfals of Strong’s 
Baking Powder. Steam two hours and bake until brown 


(about-an hour), 
CORN BREAD. 


Mrs. H, Galusha. 


One pint Indian meal, one-half pint of flour, four eggs, “two 
tablespoonfuls 0° sugar, one pint sweet milk, two teasroonfuls of 


: 


ta 
bas 


Strong’s Baking Powder, four tablespoonfuls melted butter, a 


Beat the eggs well. 


MILK BISCUIT. 
Mrs. A. F. M, 


Two quarts sifted flour, one pint milk (boiled and cooled), one. 


half cup butter (mel'ed in the milk), one-half cup sugar, one cake 
Pearl Yeast, one teaspoonful salt, 

PRoczss. —Make a hole in the flour; make a sponge of the 
milk and butter ; let it rise very light. This proportion of flour is 
sufficient for the milk. 


DROP BISCUIT. 


Rub into one quart of flour one-half teacup of butter, one — 


small teaspoonful salt, three teaspoonfuls of Strong’s Baking 


Powder, and enough sweet milk or water to mix with a Bpoon 5 | 


drop on bnttered pans, 


A hungry man sees. far. 
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POTATO CAKE. | 

Sift two cups of flour and three teaspoonfuls Strong’s Baking 
Powder ; two cups of finely mashed potatoes ; one tablespoonful 
of shortening; a pinch of salt; water as if to mix biscuit; roll 
thick ; cut in squares. Press in the centre of each square a piece 
of bacon an inch square. Bake in a quick oven. 

POTATO CAKE, 

Three cups of sifted flour; three teaspoonfuls of Strong’s 
Baking Powder; two cups of finely mashed potatoes; one 
tablespoonful of butter or lard ; mix with water ; cut in squares, 
and bake in a quick oven. 

SQUAB PIE. . 

Take a deep soup plate, place a layer of finely chopped apples 
in the bottom ; then a layer of finely chopped meat (lamb is the 
best); season with onions, cinnamon, cloves, pepper, salt and sugar. 
Add another layer of chopped apples, and cover all with a good 
biscuit paste. This is a much admired English breakfast dish, 


TABLE OF WEIGHTS AND MEASURES. 


Two cups of sifted flour............ er eerie: Fos Nl See ws 1 pound. 
One pinto sifted flour 3.36 ia es vee ce Coen «es... 1 pound. 
One pint of closely packed butter.............0e0008: -. 1 pound. 
Two tablespoonfuls of liquid........... cscs eee eee enes 1 ounce. 
One WINGO Meats «riage oro yates ie ba econ bea 2 ounces. 
WO WINQQIGSSIUIB G8. Foras i Fick a elseice ee wre ae ee hens .. 1 gill, 

EL WOLOUDIUIS § ogee gees ttre Hers eeragre Vo CaN R eso Ky ON Om, bes 1 pint. 
Butter the size of an e2G...... ccc eevee te cc sv wees about 2 ounces. 
TIME FOR COOKING SUMMER VEGETABLES. 
Greens—Duandelions........ccce.eeseses uate salve oun e 14 hours, 

Spinach........ WieleGid ours isisle ds ve LS reg mAs 1 hour, 
RPI WCANSi 5 orale osc b 6 oes be So cele Fra tehc (eu oad ba alae 2 hours, 
CFEOETE NCES ode acc boa se UN s aie wick sas bea obs ss Pei ee ee 4 hour. 
PICOGS RS a cies 2 bie oo ale ate ore ewes yc taeks Manan ts tse ai Ca als 1 hour. 
PULMIPAs canes sass PUES a ew ORG EEL a eees bode eye eieats 1 hour, 
quash seeks Pe eRe iio DRTC eaias ws LON ce 1 hour 
Potatoes ......e000e Ss hs ats eR esd whe cle Ee We aes 4 hour 
Com .:...« Ratio eelineuis | ES SAY AEM AD TORE Te 4 hour. 
CONROE Be aimee ar BaP Nene TE REE Rey a DUAR, Mem UN nas Sea » 3 hour 


PNA e ie wary ig hI, 5 ula o's ee a a wee mis Swe s mara eee te NOUF 
Potatoes, white.. ............ Ree ye Cee S Seapine as 4 hour, 
Potatoes, baked........ Sele eelUnCnT + xelbs butn teers Sapo cast HOUT, 
Sweet Potatoes............0-- kets sieseistare Ceane ees toscana NOUN. 
PDR OA. SWORE swig s os oc has cess n ah caves Coke ae sane ears 1 hour, 
Turnips........ See te Meee ape aad gacdteaa eae 2 hours 
BOIS a ice ks ie 6 a ek rete Binet gS AR Baga a 34 hours, 
Parenips...... noes on anes lae ne at ge cae eae seers a ORF, 
OMITOCNG eds Seige Grea yaa s ents at iuics qi pete sche hel 2 ROULS, 


Cabbage ..ccccssssceeccrsereccrecenerereressenesenseD hours. 
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PARKER HOUSE ROLLS. 
Mrs, R., Vt. 
Rub one-half cup of putter in two quarts of flours; scald one 

pint of milk at noon and let it stand till night ; then make a hole 
in the centre of the flour and pour in the milk, one Pearl Yeast 
cake and a half tumbler of cold water, three teaspoonfuls of white 
sugar, a little salt, Let it stand till next day, then mould as for 
bread. Let it rise, then make in rolls; let them rise again and 


bake, 
GRAHAM MUFFINS, 

Set the iron gem pans on the stove to heat, beat one egg light 
in a basin, add one teacupful of sour milk, and two tablespoonsful 
of sugar, stir well together, add a mere pinch of salt, stir in 
Graham flour to make a rather stift batter, mix thoroughly with 
the addition of one tablespoonful of melted butter, and lastly, stir 
in one-third teaspoonful of soda dissolved in a teaspoonful of hot 
water. When ready to drop into the well-heated pans, should be 
so thick that it willnot run trom the spoon. 


GRAHAM BREAKFAST CAKES. 

a Sel e Beco 

Two teacups of Graham flour, and two tablespoonfuls of wheat 

flour ; wet with sweet milk, adding one-third teacup of brown 

sugar; two or three spoonfuls of melted butter ; three teaspoonfuls 

of Strong’s Baking Powder (with salt), and bake in small 
patty pans ina quick oven. Make as stiff as cake batter. 


PUFFET, 
Beat together two eggs, one tablespoonful of sugar and one- 


quarter of a cup of butter ; add one pint of milk, one quart of flour 
and two teaspoons Strong’s Baking Powder. Bake in muffin 


rings in a quick oven. 
WAFFLES. 


One-half cup of melted butter, one pint of milk and sifted flour ~ 
enough to make a soft batter ; add the beaten yolk of three eggs, — 
then the beaten whites, and just before-baking one tablespoon of — 
Strong’s Baking Powder. Bake in wafiie irons. 

GRIDDLE CAKES, 

One and one-half pints of milk, one and one-half pints of flour, 

five beaten eggs, pinch of salt, two teaspoons of Strong’s 


Baking Powder; 
FRENCH ROLLS. 


One coffee cup of milk, two large tablespoonfuls of sugar, two 
large tablespoonfuls of butter, two teaspoonfuls of cream of tartar, 
one teaspoonful of soda (bi-carbonate), one-half teaspoonful of salt; 
flour enough to make batter stiff enough to take up in a spoon and 
drop in your pans, which must be hot and buttered as for gems. 


Bake in a hot oven, 
VANITY CAKE, 
Two eggs, one cup flour. Roll thin as a wafer; eut in 
’ patterns, Boil in lard. 


Love ef children is women’s instinct. 


eae 4 # 
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GRAHAM GEMS. 


One quart Graham flour, three teaspoonfuls of Strong’s 
Baking Powder, two eggs beaten light, butter the size of an egg, 
melted one tablespoonful of brown sugar, a little salt, and milk 
enoughtomake a batter. 

CRUMPETS. 


Take one quart of dough from the bread at an early hour in 
the morning. Break three eggs separately, yolks and whiter, both 
to be whipped to a light froth, mix them into the dough, and add 
milk warm water, until itis a batter, the consistency of buck- 
wheat cakes. Beat it well, and let it rise till breakfast time. 
Have the griddle hot and nicely greased, pour on the batter in 
small brown cakes. Bake a lighs brown. 


BAKING POWDER BISCUITS. 


One very important point isin having a hot oven, another is 
having flour sifted, and roll dough as soft as youcan handle. For 
each teacupful of flour take a teaspoonful of Strong’s Bak- 
ing Powder. Butter the size of a small hen’s egg is enough 
fora quart of flour, After rubbing butter, powder and salt into 
tne amount of flour needed, put cold water or milk, stirring all the 
time till the right consistency is resched, then rvll lightly and 
bake at once. 

RAISED BISCUIT, 
Mrs. Alden. 

One quart milk, three quarters cuo lard and butter, one Pearl 
Yeast cake dissolved in one teacupful warm water, two table- 
spoonfuls. white sugar, one teaspoontul salt; flour to make a soft 
dough. Mix over night, warming the milk slightly, and melting 
the lard and butter. In the morning roll out into a sheet three- 
quarters of a1 inch in thickness ; cut into round cakes, and set 
them closely together in a pan ; let them rise for twenty minutes 
and bake twenty minutes. These biscuits are even better if the 
ingredients be set with half the flour in the form of a thin sponge, 
and the rest of the flour worked in five hours later. Let this rise 
five hours more, and proceed as already directed. This is the best 
plan if the biscuits are int«nded for tea, 

CORN MEAL CAKE, 
Mrs. Vale. 

One quart sweet milk, four teaspconfuls Strong’s Bak- 
ing Powder, four eggs, one tablespoonful salt, meal to make 
a stiff batter. Pound into buttered pans half an inch thick. Bake 
half an hour. 

PUFF OVERS. 
Miss A. W. G. 

One pint milk, one pint flour, two eggs, a little salt. Heat 

patty pans and fill halffull. Bake ia a hot oven in gem pans. 


PUFFETS. 


One quart flour, ene pint milk, two eggs beaten light, butter 
size of an egg, three tablespoonfuls sugar, three teaspoonfuls 
Strong’s Baking Powder. 


Wine makes love forget its care. 
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BREAKFAST MUFFINS. 


One-third cup of butter, scant ; one-half cup of sugar, scant; 
one egg, three-quarters cup sweet milk, two teaspoonfuls of — 


Strong’s Baking Powder, one-half cup of Indian meal, one cup 
of flour. 
CORN GEMS. ‘ 
Two cups corn meal, two cups flour, two cups sweet milk, two 
eggs, three heaping teaspoonfuls of Strong’s Baking Powder, 
one-half cup butter, one-half cup sugar, Bake in gem jans, 


GERMAN COFFEE CAKE. 


Set a sponge as for bread, but mix with warm milk instead of © 


water, when light encugh add more milk, flour enough to make 


dough stiff enough, but not quite as stiff as bread, a piece of butter — 
the size of an egg, sugar to taste, salt and beat well witha wooden © 


spoon, and let rise a second time, then put in shallow tins, and 


spread the top with melted butter and plenty of sugar and ~ 


cinnamoy, when you let it rise again a short time before you bake, 
OYSTER FRITTERS. 


One and one-half pints of sweet milk, one and one-fourth 
pounds flour, four eggs (the yolks must be beaten very thick), to 
which add milk and flour, stir the whole tegether, then beat whites 
to a thick froth, and stir them gradually into the batter ; take a 
spoonful of the mixture, drop an oyster i: it, and fry in hot lard, 


FRITTERS. 
One cup milk, one cup flour, three eggs. 
ANOTHER. 


Two eggs, one cup milk, a little salt, and flour enough to make 


a stiff batter, drop into boiling lard. Eat hot with syrup or 
sweetened cream. 

EGG WAFFLES, 
One pint milk, one-half eup melted butter, and flour to make a 
soft katter, four eggs beaten separately, beat all thoroughly, and 
add two teaspoonfuls of Strong’s Baking Powder, 


BISCUITS. 


Into one quart of sifted flour put two teaspoonfuls of 
Strong’s Baking Powder and a pinch of salc, mix well to- 
gether while dry, then rub in a piece of lard, a little Jarger than an 
egg, mix with cold sweet milk, (water will do,) roll thin, and cut 
with a tin cutter. Bake in a quick oven and serve hot. 


BROWN BREAD. 

Four cups of sour milk, four cups of cornmeal, two cups of rye 
meal, one-half cup New Orleans molasses, soda to sweeten milk, 
Bake in a deep dish two hours. 

GERMAN PUFES. , 
Two cups of sweet milk, two cups of flour, three eggs and a little 
salt. 
The father is the guest that best becomes a table. 
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“Should old  acauaint-ance be  for- got.” 


—THE OLD RELIABLE— 


“Golwell’s Popular Music House” 


171 DUNDAS STREET, LONDON, ONT. 


By the Best Canadian and American Makers. 


Full value allowed for old Pian®s and Organs 
in exchange for new ones. 


—AN-ENDLESS VARIETY OF— 


Small Musical Instruments, Strings, Fittngs, husie Books 
BAND INSTRUMENTS, SHEET MUSIC, &c., &e. 


A CHOICH STOCK. 
TERMS REASONABLE, and PRICES TO SUIT EVERYBODY. 


—SOLE AGENCY FOR— 


WHITE SEWING MACHINES! 


BEST MACHINE IN THE WORLD. 


Telephone Nos. 97 or 87. Correspondence and Patronage Solicited. 


Courteous Treatment and Square Dealing Guaranteed. 


GNAS. F. GOLWELL. 


ISSUER OF MARRIAGE LICENSES. 
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STEAMED BROWN BREAD. 


One cup of molasses, two and a-half cups of sour milk, one tea- 
spoonful of soda, dissolved in a teaspoonful of warm water, two _ 
cups of Graham flour, one cup of cornmeal, one teaspoonful of salt, 
steam three hours, and then set a few minutes in the oven. 


BOSTON BROWN BREAD. 
One and one-half cups Graham floar, two cups cornmeal, one 
eup molasses, one pint sweet milk, ahalf t2:aspoonful soda. Steam — 
three hours gcod. 


CORN CAKES. 
Mrs. A. W. G. é 
One pint white meal, one pint flour, one egy, one-half cup — 
sugar, small piece butter, four teaspoonfuls Strong’s Bak- — 
ing Powder. Mix with milk about as stiffas cup cake. 
GREEN CORN PATTIES. 


Twelve ears sweet corn grated, one teaspoonful salt, one tea- 
spoonful pepper, one egg beaten in two tablespoonfuls flour. Mix, 
make in small cakes and fry in butter or sweet lard. 


PUFF CAKE. 
Mrs. Birge. 


Two cups white sugar, one cup of sweet milk, one scant cup of 
butter, three cups of flour, two eggs, two teaspoonfuls Strong’s 
Baking Powder. Stir together at once. 


WAFFLES. 
Mrs. H. Galusha. 


Six eggs, one.pint of milk, a quarter of a pound of butter, — 
quarter of a pound of powdered sugar, a pound and a-half of sifted — 
flour, a teaspoonful of cinnamon, Warm the milk slightly, cut the 
butter into it, beat the eggs well and add them. Stir inthe sugar 
and spice, and giadually add the flour until it is a thick batter, 


MUFFINS. 
Mrs, Leach. 
Two cups sweet milk, three cups flour, two tablespoonfuls — 
white sugar, two tablespoonfuls melted butter, one egg, three tea- — 
spoonfuls Strong’s Baking Powder. 
CORN MEAL CAKE. ‘a 
Mrs. Vale. 


One quart sweet milk, four teaspoonfuls Strong’s Bak- 
ing Powder, four eggs, one tablespoonful salt, meal to make 
a stiff batter. Pour into buttered pang half an inch thick, Bake 
half an hour. 


MUFFINS. 
Mrs. Farnam. 
One pint milk, one pint flour, two eggs, a little salt. 


The proof of the pudding is in the eating, 
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GRAHAM BREAKFAST CAKES. 
Mrs. H, Galusha, 

One teacupfol creain, one of milk, two eggs, two tablespoonfuls 
sugar, one teacupful wheat flour, enough Graham flour to make a 
thick batter, four teaspoonfuls Strong’s Baking Powder. 
Bake in patty pans or baking cups. . 

No. 2. 

One cup milk, one-third cup butter, two eggs, one-half “cup © 
sugar, one cup wheat flour, Graham flour to make a batter, three 
teaspoonfuls Strong’s Baking Powder. 

SNOW BALLS. 

One cup sugar, one-half cup butter, whites of five eggs, flour to 

make a batter. Bake in small tins or gem pans, 
FRITTERS. 

Two eggs, two teaspoonfuls sour milk, «ue teaspoonful soda, 
four tab’espoonfuls butter, flour to make a .tiff batter, Fry in hot 
lard, and serve with sweet sauce. 

; ANOTHER, 

Three eggs to each pint rich sweet milk, a pinch of salt, and 
flour to make a batter stiff enough to drop from the spoon into boil- 
ing lard, or use a teacupful newly-fallen snow instead of eggs, and 
fry immediately, 

SPANISH PUFES. 

Put in a saucepan a teacupful of water, a tablespoonful of 
powdered sugar, half a teaspoonful of salt, and two ounces of 
butter. While itis boiling add sufficient flour for it, leave the 
saucepan, stirinone by one the yolks of four eggs. Drop a tea- 
spoonful ata time into boiling lard. Fry them alight brown, and 
eat with maple syrup. 

CORN STARCH PUFFS. 

Four eggs beaten separately, one cup of sugar, one cup corn 
starch, one-half cup of butter, one teaspoonful of Strong’s 
Essenee of Lemon in the butter and sugar, two teaspoonfuls 
of Strong’s Baking Powder mixed in the corn starch. 

OATMEAL SCONES. 

Take one pint of sour or butter milk. One teaspoon soda, and a 
little salt. Thicken with oatmeal ; mix about as stiff as for biscuits, 
but do not rollit. Bake on a griddle for three quarters of an hour, 
turning them occassionally. : 


SOUPS. 


TOMATO SOUP. 
Boil chicken or beef four hours, then strain, add to the soup 
one can of tomatoes and boil one hour, This will make four 


quarts of soup, 
ANOTHER, . 
Mrs. Galusha. 

Eight good sized tomatoes, one quart boiling water; stew the 
tomatoes as for the table, pour the water on, let it boil fifteen 
minutes. Just before serving put in one teaspoonful of “soda (half 
at a time) and one quart of milk ; butter, sals and pepper to taste. 

We live to die and die to live, 


a 


‘a 
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SPLIT PEA SOUP. 


Soak the peas over night; early next morning put them on to 
boil ; take one onion, one turnip, and one carrot, slice and fry brown ; 
add them and let all boil together until dinner time, when strain, and 
to the liquor add pieces of bread cut into small pieces and fried brown, 
and small pieces of lemon. 


GAME SOUP. 


Take two old birds, two slices of ham, three pounds of beef, a 
piece of celery, and two large onions; put them into five quarts of 
boiling water and boil gently for two hours; then strain and put 
back into the pot with some stewed celery and fried bread ; season 
well, skim, and serve hot. 


SAGO SOUP. 


Take two quarts of soup stock, thicken with sago to the consistency 
of pea soup, and season with catsup. 


TURTLE BEAN SOUP. 
Miss M. C. Eddy. 


One pint turtle soup beans, soaked over night in cold soft water ; 
one gallon of water, two pounds fresh beef; boil a long time and 
strain before serving ; season to taste; put in the tureen a glass of 
wine and lemon cut in slices and two hard boiled eggs cut in slices. 


BROWN STOCK. 


Two shins of beef, one of veal, one dozen cloves, one dozen 
peppercorns, two tablespoonsful of salt, and eight quarts of water ; 
boil eight hours ; strain into a jar, and when cold take off the fat. 

When lemon or wine is to be added to soup, it should be put 
into the tureen and the hot soup be poured on, 


SOUP STOCK, 
Mrs. Starkweather. 


Take six pounds of lean coarse beef, which may be obtained of 
any marketman for ten or twelve cents per pound ; cut it in pieces as 
large as a hen’s egg; put on it eight quarts of cold water; let it 
stand all night in an earthern vessel ; in the morning put it over the 
fire ; let it simmer very slowly until it boils, then skim it and let it 
boil half an hour longer ; strain it off from the meat (which is now 
worthless), salt it, and set in a cool place. This may be kept perfect- 
ly sweet for two weeks or more. When ready for use, add a pint of 
water to every quart of the stock. From this several kinds of soup 
may be made. 


TOMATO SOUP. 
Mrs. Starkweather, 


Take one quart of soup stock, reduce it by adding one quart of 
water, and in this put one quart of canned tomatoes ; boil half an 
hour ; strain and mash the tomatoes through a coarse seive ; put in 
this two or three pieces of celery, one onion, and a pinch of cloves; 
hoil together an hour. A large tablespoonful of tapioca or rice may 
be aaded , alse the yolk of a hard boiled egg, rubbed fine, 


Good servants should have geed wages, 
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FAIR COMPLEXION. 
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~The it it Lnelish Soap. 


Received the Highest Reward at the 
Paris Exhibition. , 


$< 


J. PALMER & SON, 


Sole Agents for Canada, 


1745 NOTRE DAME STREET, 
7 MONTREAL. 
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WHITE STOCK FOR SOUP. 


: Two knuckles of veal, two onions, two tablespoonsful of salt, and 
eight quarts of water; boil six hours; strain into a stone jar and 
keep in a cool place ; when cool take off the fat. ; 


OYSTER SOUP. 


Take one quart of water, one teacupful of butter, one pint of 
milk, two teaspoonsful salt, four crackers rolled fine and one tea- 
spoonful of pepper. Bring to full boiling heat as soon as possible, 
then add one quart of oysters; let the whole come to boiling heat 
quickly and remove from the fire. 


FISH. 


TO FRY TROUT OR OTHER SMALL FISH. 


Clean the fish and let them lie a few minutes wrapped singly ina 
clean towel ; season with pepper and salt, roll in corn meal, and fry in 
one-third butter and two-thirds lard ; drain on a sieve and serve hot. 


BROILED WHITE FISH. 


Wash the fish well in salt and water; spread_it out on a wire 
broiler ; sprinkle with salt ; set ina dripper in the oven ; bake twenty 
minutes, then brown over hot coals; pour melted butter over and 
serve. <A medium-sized fish ‘preferred. 

POTTED SHAD. 


Cut into pieces, wash, and dry; mix two teaspoonsful ground 
allspice, one of black pepper, one-half tablespoonful salt and sprinkle 
on each piece ; put into a jar with good cider vinegar enough to cover ; 
cover very closely and bake in a moderate oven twelve hours. 


PICKLED SALMON. 


Soak salt salmon twenty-four hours, changing the water fre- 
quently ; afterwards pour boiling water around it, and let it stand 
fifteen minutes ; drain, and then pour on boiling vinegar with cloves 


and mace added. 
é TO FRY SHAD. 
Clean, wash, wipe dry, sprinkle with salt and pepper, dip in flour 


and fry in hot lard. 
TO FRY SMELTS. 


Wash, cut off the fins, and dry with a cloth ; melt a spoonful of 
butter and into it stir the beaten yolks of two eggs ; salt and flour the 
smelts a little, dip into the egg and butter, roll in grated bread 
crumbs, and plunge into boiling fat; fry until of a bright yellow- 
brown ; serve upon a napkin, garnished with fried parsley. 

SPICED SHAD. 

Split and rub with salt and let it stand three or four hours ; put 
into a pot with boiling water to cover, adding a teaspoonful of salt to 
every quart of water ; boil twenty minutes, then drain ; sprinkle with 
swo tablespoonsful allspice, one teaspoonful cayenne pepper ; cover 
with cold vinegar, 5 


It is foolish to quarrel with one’s bread and butter. 
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SALT SALMON. 
Soak well in cold water ; when fresh enough put in a kettle with 
cold water enough to cover and set over a slow fire; boil gently not 
more than two minutes and then remove and drain; fry a little 


parsley in butter and turn over the fish, adding lemon juice as pre- 


ferred. 
SALT MACKEREL BROILED. 


Soak in warm water for an hour or two and then wipe dry ; brush 
the fish over with dripping or melted butter ; grease the bars of the 
gridiron and lay on the fish, setting it over a sharp fire broil both 
sides, and serve spread with butter and chopped parsley. 


TURBOT A LA CREME, 


Boil a nice fresh fish, pick out the bones and season with pepper 
and salt ; mix one-quarter pound of flour with one quart of milk, put 
in four small onions, small bunch of parsley and a sprig or two of 
thyme, salt, and one-half teaspoonful white pepper. Put over the 
fire and stir until it forms a paste; take off and add one-half pound 
butter and yolks of two eggs. Mix thoroughly and pass through a 
sieve ; pour some of the sauce into a baking dish and add a layer of 
fish and sauce alternately until it is all used. Have sauce on the top, 
to which add bread crumbs and grated cheese. Bake half an hour. 

FISH CHOWDER. 

Take any large fish and cut it in thin slices, lay some slices of fat 
bacon in the pot, and then a layer of fish, onions, cracker dust, red 
and. black pepper, salt and butter; then more layers until all the fish 
shall have-been used. Cover the whole with water and cook until 


well done. 
BAKED MACARONI. 


é 


Cook the macaroni tender in broth, and take twice its weight in 


minced chickens or meat, adding two well beaten eggs, three ounces 
of butter, cayenne pepper and salt to taste. Mix the ingredients 
well, put them in a deep dish and bake until a light brown crust shall 
be formed upon the top. 

BROILED SARDINES. 


Take large sardines, wipe, roll in flour and broil. Serve on toast, 
with slices of lemon for garnish and relish. 


BROILED SALT MACKEREL. 


Freshen over night in cold water with the skin side up. Broil 
quickly, placing the skin side next the gridiron and turning it, 
When done slip off on a hot platter. 

BAKED FISH. 

Open the fish, wash, wipe perfectly dry, and rub over with salt ; 
lay in a dripping-pan with a little butter and water, and bake thirty 
minutes in a hot oven. 

BROILED SALMON. 

Take slices of salmon, and half an hour before cooking sprinkle 
over them a little cayenne pepper, salt, lemon juice, and salad oil ; 
grease the gridiron with a piece of pork ; wrap the fish in buttered 
paper to prevent burning ; serve with any sauce suitable for fish, 


Chickens should not be counted beforejthey are jhatched.; 


Pal 
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ANOTHER. 

A piece of six pounds should be rubbed with salt, tied carefully 
in a cloth, and boil slowly for three-quarters of an hour. Itshould 
be eaten with egg or caper sauce. If any remains after dinner, it 
may be placed in a deep dish, a little salt sprinkled over, and a tea- 
cup of boiling vinegar poured upon it. Cover it closely, and it will 
make a nice breakfast dish. 

TO BROIL SALMON. 

The steaks from the centre of the fish are the best; sprinkle 

with salt and pepper, spread on a little butter, and broil over a 


clear but slow fire. 
CODFISH STEWED. 

Soak the fish in cold water for several hours ; pick fine, and 
put into a saucepan with cold water; boil a few minutes ; pour off 
the water; add fresh and boil again, and then drain; next add 
sweet milk and butter, and thicken with flour or corn starch ; stir 
well, and when taken from the fire add the yolks of two or three 
eggs well beaten ; stir, pour into a hot dish, and serve. 

CODFISH ON TOAST. 

Take a bowl of shredded codfish, put this in cold water ina 
skillet ; let it come to {a boil, then turn into a colander to drain ; 
turn into the skillet again with a little cold milk; season with 
butter and pepper, stir smooth a tablespoonful of flour with a little 
cold milk ; add, and let it boil for a moment, then turn this on to 
buttered toast on a platter. 

CODFISH BALLS. 

Pick fine one quart bow! of codfish, let it simmer on the back of 
the stove a little while, then boil six good-sized potatoes, mash fine, 
and mix while hot with the fish thoroughly ; season with pepper, 
salt and butter ; add three eggs, well beaten, and drop in hot lard; 
serve in a napkin; lay the napkin on a platter, and the balls on the 
napkin to absorb the grease, 

BAKED CODFISH. 

Soak the fish over night; clean thoroughly, then put it into 
a stone crock, and cover with water; simmer until tender, then 
pick over, and mash fine. Take two-thirds mashed potatoes, sea- 
soned, and one-third fish, mix well together and bake until brown ; 
then make a sauce of drawn butter, into which cut up two hard- 


boiled eggs, 
FISH SAUCE DE LOUVRE.—C. G. 
fF Put two spoonfuls of meal, a small glass of water,a little pepper 
and salt in a saucepan; mix it well and stir with a spoon until it 
forms a cream. Then mix the yolks of two eggs with the above, 
Take one pound of butter and cut up in very small pieces, and stir 
it until well mixed. The fire must be low, for if the fire be too hot 
or too low the butter will coagulate at once. Pass through a filter- 
ing,cloth and flavor with lemon juice. 
DUTCH SAUCE FOR FISH. 
If you wish to rewarm any remains of fish for breakfast, 
serve it with this sauce. Dissolve two ozs. butter in a saucepan, 
with one teaspoonful of flour and one tablespoonful of milk ; stir 


_ until it cools, then add a few drops of lemon juice or vinegar and 


pepper. Mash any remains of cold potatoes with milk and butter ; 
warm it and serve all round the fish. . 


Woman's work is never done. 
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MERGHANTS, ATTENTION 
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WHAT Is THIS’ l¢ 


It is the handsomest and most useful 
store fixture ever invented. 


———__—_ $6 


WHAT IS IT CALLED? The National Cash 
Revister, of Dayton, Ohio. 

WHAT IS IT FOR? To insure you the full 
benefit of your cash and credit sales. 
WHERE IS IT USED? In over 18,000 re- 
tail establishments in all parts of the civi- 

lized world. 

WHERE CAN I BUY ONE? Kigue US, 
agents, who would be pleased to show you 
how our system is especially adapted to 
your business, 


J.A. BANFIELD & CO0., Agents, 
67 Yonge Street. TORONTO, ONT., Canada. 


Write for circulars and full information. 
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OYSTERS,-ETC. 


FRIED OYSTERS. 
Mrs. M. W. Hudson. 


Beat one egg to a quart of oysters; dip in the egg, then roll in 
cracker ; fry in a kettle of boiling lard. Season before frying. 


CREAM OYSTERS. 


Fifty shell oysters, one quart sweet cream ; butter, pepper and 
salt to suit taste ; put the cream and oysters in separate kettles to 
heat, the oysters in their own liquid, and let them come to a boil ; 
when sufficiently cooked; skim ; then take them out of the liquid and 
put in some dish to keep wax ; put the cream and liquid together ; 
season to taste, and thicken with powdered cracker ; when sufficiently 
thick stir in the oysters, 


SCOLLOPED OYSTERS. 


Put a layer of rolled crackers in bottom of pudding dish, layer of 
oysters, drained ; season with butter, pepper and salt ; so om till the 
dish is full, then pour over coffeecup of milk, Bake three-quarters of 


en hour, 
SCALLOPED OYSTERS. 
Mrs. M—n, 


Grate one loaf of bread one day old, butter your dish ; one layer 
of crumbs, then a layer of oysters ; grate a little nutmeg, a little 
pepper, six pieces of butter the size of a walnut, a layer of crumbs, 


coffee cup half full of oyster liquor, three tablespoonsful of wine, a 


little salt. 
OYSTER PIE, © 


- One quart of oysters, drained ; pepper, salt and butter to taste ; 
one quart flour, two tablespoonsful lard, one tablespoonsful salt ; mix 
with water for pie crust ; line the pie plate with the crust ; fill with 
the oysters, seasoned ; put over a crust and bake. 


HOW TO FRY OYSTERS A RICH BROWN. 


If required for tea prepare your oysters in the morning. Select 
large oysters, dry them between two czoths ; then dip in egg and 
cracker dust the same as Val cutlets; then, just before you want to 
use them, put some dripping or lard in a deep kettle and let your fat 
get hot so you can see the smoke arise from it, then drop your oysters 
three or four at a time, and when brown, which will be almost 
instantly, lift out with a skimming ladle.. Garnish your dish with 


parsley, 
CLAM CHOWDER. 


Forty-five clams ‘‘chopped ;” one quart sliced potatoes, one- 
half pint sliced onions ; cut a few slices salt pork, fry to a crisp, chop 
fine ; putin kettle a little fat from the pork, a layer potatoes, clams, 
onions, a little pepper and salt; another layer of chopped pork, 
potatoes, etc., until all are in; pour over all the juice of the clams, 


Cook three hours, being careful not to burn, Add a teacupful of 


milk just before serving. 


Light suppers make long lives. 
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EGGS AND OMELETS. 
BOILED EGGS—PERFECTION. 


Mrs, Starkweather, 
Have the water boiling, take off the stove and set in a warm place 


_ {the stove hearth will answer) ; put in the eggs and cover the vessel 


closely ; let them simmer nine minutes ; they are then cooked evenly 


and well. 
BAKED OMELET. 


Mrs. Woodruff 


Six eggs, whites and yolks beaten separately and very light; a tea 
cup of warm milk with a tablespoonful of butter melted init ; a table- 
spoonful of flour, one teaspoonful of salt, a little pepper ; mix tegether 
adding whites last ; bake twenty minutes, 


FRENCH OMELET. 
One quart of milk, one pint of bread-crumbs, five eggs, one table- 


| spoonful of flour, one onion chopped fine, chopped parsley, season with 
' vepper and salt. Have butter melted in a spider, when the omelet is 
_ brown, turn it over. Double when served. 


OMELET WITH HAM. 
Make a plain omelet, and just before turning one half over the 


other, sprinkle over it some finely-chopped ham. Garnish with small 
slices of ham. Jelly or marmalade may be added in the same 
_ manner. 


TO POACH EGGS. 


~~ Have the water well salted, and not let it boil hard. Break the 


Se pee ss *y. 


eggs separately into a saucer, and’ slip gently into the water ; when 
nicely done, remove with a skimmer, trim neatly and lay each egg 


- upon a small, thin square of buttered toast, then sprinkle with salt 


' and pepper. Some persons prefer them poached, rather than fried, 


PE Se; eS 


with ham, in which case, substitute the ham for toast. 
STUFFED EGGS. 


Boil the eggs hard, remove the shells, and then cut in two, either 
way, as preferred. Remove the yolks, and mix with them pepper, 


salt, and a little dry mustard—some like cold chicken, ham, or tongue, 
_ chopped very fine—and then stuff the cavities, smooth them, and put 
the halves together again. For picnics, they can simply be wrapped 
in tissue paper to keep them together. If for home use, they can be 


> eth es 
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egged and bread-crumbed, and browned in boiling lard ; drain, and 
garnish with parsley. 
EGG TOAST. 


Beat four eggs, yolks and whites together, thoroughly ; put two 


- tablespoonsful of butter into a saucepan, and melt slowly ; then pour 


in the eggs, and heat without boiling over a slow fire, stirring con- 
stantly ; add a little salt, and when hot, spread on slices of nicely- 
browned toast, and serve at once, 


ese go 


i * =” «May good digestion wait on appetite. 
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A NICE CHEESE RELISH. 


Four ounces of flour, four ounces of cheese, and three oun 
of butter, salt, pepper, and a dash of cayenne pepper; knead it all 
together, roll thin, cut in strips like ladies’ fingers, and bake a 
delicate brown. 

SCRAMBLED EGGS WITH HAM. 


Put into a pan, butter, a little pepper and salt and a little milk; 
when hot drop in the eggs, and with a knife cut the eggs and scrape - 
them from the bottom ; add some cold ham chopped fine, and when 
done serve in a hot dish, | 


VEGETABLES. 


EGG PLANT. 


Put into water and boil until soft, then cut in two and scoop out 
all the inside ; season; take a tablespoonful at a time, dip in egg and 
bread crumbs, and fry in hot lard. coe | 


STUFFED CABBAGE, > ae 


Cut the heart out of a large cabbage; take cold chicken or any _ 
cold meat, and chop very fine, and season highly, and mix with the 
yolk of an egg; fill the cabbage with this stuffing, and then tie it 
firmly in a cloth, and boil an hour and a half or two hours. 


TO BOIL ASPARAGUS. 


Scrape the stems lightly to within two inches of the points; | 
throw them into cold water for a few minutes ; tie in bunches of equal © 
size, cut the ends that they may be all of the same length, then throw | 
into boiling water a little salted, and boil fast for twenty or twenty- | 
five minutes, or until quite tender ; have prepared a round of bread | 
nicely toasted, which dip quickly into the boiling asparagus water, 
then dish the asparagus upon it, with the points meeting in the 
centre; send rich melted butter to the table with it. 


BAKED BEETS. | 
Wash and put into a pan; set into a moderate oven, and bake | 
slowly ; when soft remove the skin, and dress to taste. = | 


BEANS. | 
We must not forget beans which abound so much in nourish- 
ment, but they must be thoroughly cooked ; for bean soup they — 
should be boiled about five hours, seasoned then with cream or butter, | 
and with salt, they ought to be relished by everybody. However 1 
may have seasoned this soup, my children always wish to add milk | 
upon their plates, Baked beans must be either boiled until very soft | 
before baking, or must be baked a long time—from three to six hours, 
if not previously very tender—with a good deal of liquor in the jar or 
an. Those who use pork at all, usually puta piece of fat pork in | 
the dish of beans prepared for baking, but some of us very much pre- | 
fer a seasoning of cream or butter. Split pea-soup or common unsplit 
dried peas, boiled five to six hours without meat, is very nutritious, — 
and much liked by many; I season it with salt, and cream or milk, — 
if I have it—the mere the better—otherwise with butter. 


He who depends on another dines ill and sups worse. 
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EOW MUCH MEAT 


1 JOHNSTON'S sora 


POUND FLUID BEEF 


9 Fak G3 Ee ol eee Ml me DO EE 
ONE POUND of Johnston’s Fluid Beef 


contains as much actual and real nutrition as 


14% LBS. of Prime Beef Steak, 
And it f llows, therefore, 


that ONE TEASPOONFUL (or half an ounce) of John- 
stun’s Fluid Beef is 


Frual to Half a Pound of Prime Best Steak. 


The value of a FOOD like this to 


INVALIDS, DYSPEPTICS, and all needing 
§$TROXG NOU RISHMENT in an easily digested form, 


must be apparent. 


TO? 


Startling Revelations ! 


Cleansing the Bl»od Channels. 
YES, 
Fresh Currents of Life to Every Pore. 
YES 


Joy and Strength unparalleled is Found. 
YES. 


Life Worth Living Thrills the Organism 


Veak and strong shout 


. 
FOR NATURE’S 
LIFE- ~ L f MINERAL 
~ GIVING e 9 WATER. 


Even Puysicrans declare St. Leon ‘“*A Marvellous Power.” Im- 
possible to overrate its value for all internal disorders, to regulate, 
build, and promote ‘‘ Long Life.” Try it. Try it. Try it. You 
will be convinced. For sale by all* leading Deuggists, Grocers and 
Hotels. Also wholesale, natural or aerated, by the St. Leon 
Mineral Water Co., (Ltd.) Head Office—101% Kin gSt. 


West, TORONTO, ONT. 


The Palace, 200 double rooms, up the Fairy Bowers, 
opened for reception of visitors, June lst. For space, 


won the River Du Loup, will te | 
rates, &¢., write. 


a3 
7 


Bes 
an 
Bi 
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BAKED BEANS, 


Soak a pint and a half of dried beans over night; in the morning - 
pour off the water, cover with fresh water, and boil until they orate 
open, or are very tender ; then put them with the water in which the 
were boiled into a deep earthen dish, adding a little salt, and, if 
agreeable, a tablespoonful of molasses; put on top of the dish one- 
half pound of fat and lean pork or corned beef, which should be gashed 
or scored across the rind ; bake four hours, and longer if convenient ; 
it will be better for it, only bake s!owly ; keep nearly covered with 
water till two-thirds done, then allow it to dry away. 

SUCCOTASH. 

1. Use double the quantity of corn that you do beans, Cook the 
beans for three or four hours. Put in the corn one hour before dinner, 
Have just water enough to cook them in. Care must be taken not to 
let it stick. Season with salt, pepper and lump of butter. a 

2. Boil Lima beans and sweet corn in separate pots ; when done, ~ 
cut the corn from the cob, allowing twice as much corn as beans; pub 
them together and let them boil. Just before serving add a little 
butter, pepper and salt. 

FRIED OYSTER PLANT. 


Parboil oyster plant ; scrape off the outside; cut in slices; dip 
in beaten egg, roll in bread crumbs, and fry in hot lard. 


SALSIFY, OR VEGETABLE OYSTER. 


Wash and scrape them thoroughly, and as you wash throw them 
into a bowl of cold water. Cut into pieces about half an inch long, — 
boil three-fourths of an hour, when tender pour off all the water, — 
season with pepper and salt, asmall lump of butter, and enough cream — 
to almost cover them ; if no cream, use milk, with more butter, and 
thicken like gravy with a little flour. They are nice served on toast, 


DAINTY SIDE DISH. 
Mrs. Birge. 


Grate six parsnips, add oné egg, one-half teacup of flour, a little © 
salt. Dip up with a spoon and fry in a generous quantity of hot fat. 


NEW ENGLAND BAKED BEANS. 


Soak your beans over night ; one pound of pork and one quart 
of beans ; put in a crock (not an earthen dish), cover close with water, 
baking very slowly eight or ten hours; keep them covered with” 
water, until within an hour or two of taking them from the oven 
Nothing can be better. 

LIMA BEANS. 


Shell, wash and put into boiling water with a little salt; when 
boiled tender, drain and season them, and either dress with cream or 
large lump of butter, and let simmer for a few moments. 


CABBAGE A-LA-CAULIFLOWER. 


Cut the cabbage fine as for slaw ; put it into a stewpan, cover with 
water and keep closely covered ; when tender drain off the water ; put 
in a small piece of Butter with a little salt, one-half a cup of cream, or 
one cup of milk. Leave on the stove a few minutes before serving. 


Dinners cannot be long where dainties are wanting. 
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CREAM CABBAGE. 


Beat together the yolks of two eggs, one-half cup of sugar, one- 
half cup of vinegar ; butter size of an egg, salt, and a little cayenne 
pepper. Put the mixture into a saucepan and stir until it boils : then 
stir in one cup of cream. Let it boil. Pour over the cabbage while hot 

STEWED CELERY. 

Clean the heads thoroughly ; take off the coarse, green, outer 
leaves ; cut in small pieces, and stew in a little broth ; when tender, 
add some rich cream, a little flour and butter, enough to thicken the 
cream ; season with pepper, salt, and a little nutmeg if that is 


agreeable, 
GREEN CORN ON THE COB. 


Take off the outside leaves and the silk, letting the innermost 
leaves remain on until after the corn is boiled, which renders the corn 
much sweeter ; boil for half an hour in plenty of water, drain, and 
after removing the leaves, serve. 

AN EXCELLENT DISH. 


Place alternate layers of tomatoes, sliced onions, and bread and 
butter in a pudding dish and bake. 


PARSNIP FRITTERS, 


Boil in salted water until very tender; then mash, seasoning 
with a little butter. pepper and sait, add a little flour and one or two 
eggs, well beaten , make into small balls or cakes and fry in hot lard. 


TOMATO TOAST. 


Rub tomatoes through the colander, and cook to taste; toast 
three slices of bread, butter, and lay upon a hot dish; just before 
serving add a cup of cream or mi!k to the tomatoes and pour over the 


toast. 
PARSNIP FRITTERS. 


Four parsnips, boiled and mash fine ; add three well-beaten eggs, 
two tablespoonsful of sifted flour, butter the size of an egg, one tea- 
eupful of milk, and salt to taste. Upon a hot buttered griddle drop 
the mixture, and bake after the style of flannel-cakes. Serve quite 


hot. 
PARSNIP STEW. 


Three slices of salt pork, boil one hour and a-half; scrape five 
large parsnips, cut in quarters lengthwise, add to the pork, and let 
boil one-half hour, then add a few potatoes, and let all boil together 
until the potatoes are soft ; the fluid in the kettle should be about a 
cupful when ready to take off. 

GREEN PEAS. 


Put the pods into a pot, cover and boil thoroughly, then strain 
and put the peas into the same water and boil tender. Season with 
butter, pepper, a little salt, and the least bit of sugar. 

CAULIFLOWER. 

Trim off all the outside leaves, and put into boiling water well 
salted ; boil until tender, and then serve with a white sauce or with 
cream. 


Where good cheer is lacking, our friends will be packing. 
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BOILED HOMINY. 


Soak one cup of fine hominy in three cups of water and salt te 
taste, in the morning turn it into a quart pail ; then put the pail into 
a kettle of boiling water, cover tightly and steam one hour; then add 
one teacupful of sweet milk, and boil fifteen minutes. 


TO FRY PARSLEY. 


This, when done as it should be, is one of the nicest as well ag 
cheapest of garnishings. The parsley should be washed and dried in 
a cloth ; then, if one is the happy possessor of a wire basket, put in 
the parsley and hold from two to three minutes in boiling drippings ; 
take from the basket and dry until crisp before the kitchen fire. It 
may be fried without a basket, but requires more care in so doing. | 


POTATO PUFF. 

Beat a pint of mashed potatoes and butter the size of an egg, 
melted, until very light ; add half a cup of cream and two eggs beaten 
separately ; beat well and pile irregularly in a dish, and bake quickly, 


BAKED POTATOES. 

Slice some potatoes and lay in cold water for a time before using © 
them ; put into a baking dish with seasoning and half a pint of milk ; 
bake slowly ; when done lay a piece of butter on top and allow to 


brown. eA 
SARATOGA POTATOES. 

Peel, and slice on a slaw-cutter into cold water, wash thoroughly, 
and drain; spread between the folds ofa clean cloth, ruband pat until 
dry. Fry a few at a time in boiling lard ; salt as you take them out, 
Saratoga potatoes are often eaten cold. They can be prepared three 


or four hours before needed, and if kept in a warm place they will be 
crisp and nice, They are used for garnishing game and steaks, 


SCALLOPED POTATOES. 
Mrs. Morgan. 

Boil gome mealy potatoes and mash them smooth; season, and 
sdd some cream to them ; lay them in scallop shells; smooth the 
surface of the potatoes with the blade of a knife, and then score them 
across ; Jay some thin slices of butter upon them and bake them until © 
they are well browned. Serve hot in the shells, 

BAKED POTATOES. , 

Pare eight or ten potatoes, or as many as needed; bake in a 
quick oven half an hour. 

POTATO SALAD. 

Boil potatoes in their jackets, and while hot peel and slice fine, 
salt, pepper and an onion, chopped fine ; then add vinegar enough to 
moisten well, two tablespoonsful of melted butter. Can be prepared 
in the morning, and used for tea. 

POTATO ROLLS. 

Take five or six potatoes, boil and wash them ; add salt, pepper 
and a little milk. Beat three eggs light and mix with them, Mak: 
out into little rolls, and cover with flour. Fry in hot lard. 


Example teaches more than preeept. 
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Which ‘Shall | | Use? 


So many Se of Loan ete Food 
are now sold, it is difficuit to choose 
between them, 


Has reached the largest sale of any 


—_—— 


@INFANT'S FOODS 


—— 


in the world, mainly through the ad- 
vice of the Medical Profession, who 
know its composition to be free from 
all drugs and ‘false stimulants. It is 
noted for its nourishing properties, and 
for producing firm flesh and tough - 
muscle, and as a wonderful prevent- . 
ative of summer complaints. 


A sample of Nestle’s Food will be sent to any Mother 
on application to 


THOS. LEEMING & CO., 
26 St. Peter 8t., MONTREAL. 
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SCOLLOPED POTATOES. | | 
Use boiled potatoes; slice them thin; put in a pudding disha © — 
layer of potatoes, a thin layer of rolled crackers; sprinkle in pepper 
and saltand three or four small pieces of butter; thenadd another layer 
of potatoes, crackers, etc., until the dish is filled. Over all poura cup 
of creamor rich milk; bake from one-half to three-quarters of an hour, 


POTATO CROQUETS. 
Grate some cold potatoes, add flourenough tomakeastiff paste; one 
egg,a pinchof salt; make into flat cakes, andfry in hot lard or dripping. 


BAKED SALMON AND POTATOES, 

Take the contents of a can of salmon and some cold mashed 
potatoes, mix well together, add a little salt and pepper, put into a 
pudding dish, then put a layer of mashed potatoes on top ; a little 
bit of butter ; then bake a nice brown. Very nice for tea. 


FRIED POTATOES WITH EGGS, 

Slice cold boil: d potatoes, and fry in gocd butter until brown; 
beat up one or two eggs, and stir into them just as you dish them for 
the table ; do not leave them a moment on the fire after the eggs are 
in, for if they harden they are not half sonice; one egg is enough for 
three or four persons, unless they are very fond of potatoes; if they 
are, have plents » and put in two. 

POTATO BALLS OR CROQUETTES. 

Four large, mealy potatoes, cold, mash them in a pan with two 
tablespoonfuls of fresh melted butter, a pinch of salt, alittle pepper, 
one tablespoonful of cream, and the beaten yolk of one egg; rub it to- 
gether for about five minutes, or until very smcoth; shape the mix- 
ture into balis about the size of a walnut, or small rolls,dip them into 
an egg well beaten, and then into the fines: sifted bread crumbs; fry 
~ them in boiling lard. 

VEGETABLE OYSTERS. 

One bunch of oysters, boil and mash, one pint sour milk, half a 
teaspoonful soda, flour to make a batter, add two eggs, beaten, and 
the oysters. Fry in hot lard—drop in spoonfuls. 


MOCK OYSTERS, 
Three grated parsnips, three eggs, one teaspoonful salt, one tea- 
cupful sweet cream, butter half the size of an egg, three table- 
spoonfuls flour. Fry as pancakes. 


BAKED TOMATOES, 

_ Skin the tomatoes, slice in small pieces ; spread in bottom of a 
pudding dish a thick layer; cover witha thin layer of bread crumbs, 
and sprinkle salt, pepper anda few small pieces of butter over them ; 
add layer of tomatoes,etc., until the dish is filled—sprinkle over the 
top a layer of fine rolled crackers, Bake one hour, 


POTATO RELISH. 

Boil potatoes in their jackets. Let them get cold; peel and 
grate. Beat up an egg, to which add butter the size of a wal- 
nut; toast a piece of bread and cut into tiny (half inch or less ) 
squares. Take of the potato about the bulk of an egg, flatten and 
put through it two or three pieces of the toast. Add flour enough to 
holdittogether. Dropinto BorLiNG water and boil for twenty minutes, 
Serve directly. If any are left over, cut in slices and fry next day. 

All is fine that is fitting. 
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j MEATS. 


SWEET-BREADS BROILED. 


Parboil, after soaking in salt and water, then rub well with 
butter, and broil. Turn often, and dip into melted butter, to prevent 
them from becoming hard and dry. 


VEAL LOAF. 


Three pounds chopped veal, two eggs, one tablespoonful of cream 
or butter, one tablespoonful of salt, one teaspoonful of pepper, six 
tablespoonsful of rolled cracker or bread crumbs, thyme, or summes 
Savory, one slice of sweet salt pork chopped with the veal. Mix well 
ee pe hands ; put into a buttered dish in a loaf; bake one hour and 
a-ha 

BEEF LOAF. 

Three pounds beef steak chopped fine ; roll two Boston crackers 
soaked in a teacup of milk; one egg, one teaspoonful black pepper, 
one teaspoonful of cloves, one teaspoonful salt. Mix and bake one 
half or three-quarters of an hour in a pan and let it cool before moving, 
The above made of veal with a slice of salt pork chopped fine, and 
sage instead of cloves, is very nice. 

SPICED BEEF. 


Boil a shin of ten or twelve pounds of beef until the meat readily 
falls from the bone ; pick the meat to pieces and mash the gristle very 
fine, rejecting all parts that are too hard to mash; set the liquor in 
which it was boiled away till cool ; take off the fat ; boil the liquor 
down to a pint and a-half, then return the meat to the liquor, and > 
while hot add any pepper and salt that may be needed ; a little 
nutmeg, half a teaspoonful of parsley, chopped fine ; half a teaspoon- 
ful cloves, the same of cinnamon; a very little sage or summer 
savory—if possible—not quite a half of asaltspoonful. Let it boil up 
once, and put it in a mould, or deep dish to cool. Cut in thin slices 


for breakfast or tea. 
CROQUETTES. 


Chop fine any cold pieces of cooked meat or chicken, or whatever 
you may wish to use, first removing all fat, bone, etc.; add half the 
quantity of bread crumbs, one egg, pepper and salt; make into b 
and cook in a buttered spider ; serve hot. 

SWEET-BREADS FRIED. 


Wash in salt and ee pare cut into pieces the size of a 
large oyster, season, dip in rolled cracker crumbs, and fry a light 
brown in lard and butter. 
FRIED CHICKEN, 

Mrs. M. 


Cut up the chickens and season with salt and cayenne pepper ; 
roll them in flour, and fry them in hot lard. When the whole are 
fried, pour off the lard and put in one-quarter of a pound of butter; 
one teacupful of cream ; a little flour and some scalded parsley, chopped 
fine for the sauce. After cutting the chickens always let them remain 
awhile in salt and water to bleach them. 


A little spark may make much work. 
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BEEF LOAF. 

Three pounds chopped beet, lean, two cups fine bread crumbs, one 
cup milk, one tablespoon pepper, one tablespoon salt, two eggs ; bake, 
basting often. 

VEAL CROQUETTES, 


Mince veal fine, mix one-half cup of milk with one teaspoonsul 
of flour, a piece of butter the size of an egg ; cook until it thickens ; 
stir into the meat; roll into balls; dip in egg, with a little milk 
stirred in, roll in brown bread crumbs; fry in hot lard. 


IRISH STEW. 
Mrs. Morgan. 


Wash, peel and slice twelve good sized potatoes ; place a piece of 
mutton atthe bottom of a stew pan; sprinkle upon it a little shred 
enion ; then put in the potatoes, shake them to make them as com- 
pact as possible ; add some pepper and salt and pour in just enough 
water to cover the potatoes ; bake it slowly in an oven for about two 
hours, and serve in a deep dish—the meat in the middle and the 
potatoes around it. The meat may be cut up if preferred and bake in 
a hash dish, in which the stew may be served. ; 


OYSTER DRESSING. 


Two tablespoonsful flour, two tablespoonsful butter; brown the 
butter and flower in dipper ; add water to make thin for gravy ; boil ; 
add one pint oysters, chopped ; pepper and salt to taste, 


GRAVY FOR MUTTON OR VENISON. 
C. @. 


Two wine glasses of port wine, a piece of butter half the size of 
an egg, two spoonsful of currant jelly, three spoonsful of catsup, and 
the top part of the gravy that drops from the meat when it is roasting, 


PRESSED VEAL OR CHICKEN, 


Put four pounds of veal, or two chickens in a pot; cover with 
water, stew slowly until the meat drops from the bone, then take out 
and chop it ; let the liquor boil down until there is a cupful ; put ina 
small cup of butter, a tablespoonful of pepper, a little allspice, and a 
beaten egg ; stir this through the meat ; slice a hard-boiled egg; lay 
in your mould, and press in the meat ; when put upon the table garnish 
with celery tops or parsley. 

SANDWICHES, 


Chop cold boiled ham very fine, and mix it with the yolks of eggs 
(beaten), a little mustard and pepper, and spread on very thin slices 
of bread, buttered on the loaf; trim off the crust, and cut into neat 
squares. 

ROAST PIGEONS, 


Pick, draw and truss them, keeping on the feet; chop the liver 
with some parsley, add crumbs of bread, pepper, salt and a little but- 
ter; put this dressing inside ; slit one of the legs and slip the other 
through it ; skewer and roast for half an hour; baste them well with 
butter, Serve with bread sauce, 


If things were to be done twice, all would be wise. 
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For Weak and Inflamed 
Eyes or Chronic Granul- 
ation of the Lids, Ulcer- 
ation of the Glands, Film, © 
Weakness of Sa eae from 
J] any cause. 

ne a Lip Salve it is unparalleled, and 
should be kept on every lady’s toilet and in 
gentlemen's pockets for immediate use. For 
Chapped Hands, Cold Sores, Pimples, or 
Boushiess of Skin, its healing and soothing 


powers are truly marvellous. For Piles it is — 
worth its weight in gold. 


Golden Eye Salve ts sold by all Druggists. 
TO FARMERS, STOCK DEALERS AND WOOL GROWERS. 


LEICESTER TICK AND VERMIN DESTROYER. 


For many years the ahove preparation has 
=, been used with unparalleled success in differ- ge 
w/a ent parts of Europe,and the proprietorshave fy 
yjge purchased the formula at great expense, and ¢ 
Wes'\ are now prepared to supply the trade or con- 

y’ sumers with the genuine article, and at 


- greatly reduced prices, It was tirst used in > 

Pearetee England since which time it has made a reputation for itself throughout 
Europe, and has lately been introduced into the Dominion of Canada and the United 
States. It effectually destroys ag Ticks,Lice,Wormsor Grub, to which 
sheep, horses or cattle are subject, and enables the animal to thrive, 
It will be found far superior to epee preparations used for similar 
purpose. The proprietors will Ri.:% arantee perfect success when 
used according to directions, as & a 1 be found: on othe box. It pre- 
vents curf and scab, and renders , r the wool bright and clear 

Itis put up in boxes at 3u and 60 en eh Ayer cts. each, and sold by all Druggists. 


McCollom’s Rheumatic Repellant 


Has won an excellent reputation from the Atlantic to the Pacific 
Coast as a wonderfui rheumatic cure, and in numerous instances 
where it has been thoroughly tested during the past 16 yezrs, it 
has proven the most reliable remedy known for this distressing 
complaint. It is neatly put up in $1.00 bottles, agreeable to take, 
operates well on the liver, kidneys and blood, and effectually re- 
moves rheumatism, gous’ and neuralgia from the system. Prepared 
by W. A. McCollom, Druggist, Tilsonburg, Ont., and sold by 
Wholesale and Retail Druggists, 
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MINCED LIVER. 


Cut liver into small pieces and fry with salt pork ; cut both into 
aquare bits, nearly cover wish water, add pepper and a little lemon 
juice ; thicken the gravy with fine bread erumbs, and serve. 


DEVILED BEEF. 


Take slices of cold roast beef, lay them on hot coals and broil ; 
season with pepper and salt, and serve while hot, with a small lump 
of butter on each piece. 


JELLIED CHICKEN OR VEAL 


Boil a chicken in as little water as possible, until the meat falls 
from the bones ; chop rather fine, and season with pepper and salt ; 
put in a mould a layer of meat, then a layer of hard boiled eggs cut in 
_ slices, then a layer of meat and eggs alternately, until the mould is 
nearly full; boil down the liquor left in the pot one-half, while warm 
add one quarter of an ounce of gelatine, and when dissolved pour into 
the mould over the meat. Set in a cool place over night, 


. PICKLED CHICKEN. 


Boil until the meat falls from the bones, pick the meat and put — 


into a jar, and pour over it a liquor made with vinegar, to which has 
been added one-half the quantity of the water in which the chickens 
were cooked. Season to taste. 


CHICKEN PIE. 


Stew chicken till tender, season with one-quarter pound of butter, 
salt and pepper ; line the sides of a pie-dish with a rich crust, pour in 
the-stewed chicken, and cover loosely with a crust, first cutting a hole 
in the center. Have ready a can of oysters, heat the liquor, thicken 
with a little flour and water, and season with salt, pepper, and butter 
the size of an egg; when it comes to a boil pour it over the oysters, 
and about twenty minutes before the pie is done lift the top crust and 


put them in, 
BOILED MUTTON. 

Select a leg of mutton, wash it and rub salt into every part; boil 
until tender in water slightly salted. Make a sauce of one pint of hot 
milk, thickened with flour and seasoned with pepper and butter. 

BROILED HAM. 

Cut the ham in slices one-half inch thick, place on a hot gridiron 
and broil till slightly brown ; take from the gridiron and drop into a 
pe of cold water, then return again to the iron and repeat four times, 

lace on a hot platter, spread with butter and serve. 
FRIED SWEETBREADS. o 

Let them lie for half an hour in warm water ; then throw into 
hot water to harden ; draw off the outer casing and remove the little 
pipes. Parboil five minutes, wipe dry, slice and fry in a very little 
butter to a crisp brown. 

VEAL STEW. 


Cut cold roast veal in slices and put ina kettle with water enough 
to cover, add a few sliced potatoes, season and thicken with flour stir- 
red in a little cold water. 


It is pride, and not nature, that craves much. 
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ROAST SPARE RIB. 

Take a nice spare rib with part of the tenderloin left in ; season 
with salt and a little pepper; sprinkle with summer savory; put in 
a pan with a little water; baste often and roast until nicely brown- 
ed and thoroughly well done. 

CAPER SAUCE. 

Two tablespoons of butter, one tablespoon of flour ; mix well; 
pour on boiling water till it thickens; add one hard boiled egg 
chopped fine, and two tablespoons of capers. 

; MINT SAUCE, 

Mix one tablespoon of white sugar to half a teacup of good 
vinegar ; add mint, chopped fine ; one-half teaspoon of salt. Serve 
with roast lamb or mutton, 

DRAWN BUTTER OR EGG SAUCE. 

Half a cup butter, two tablespoons flour ; rubbed thoroughly to- 
gether, then stir into pint boiling water; little salt; parsley if wished. 
CHICKEN POT PIF. 

Two large chickens, jointed and boiled in two quarts of water ; 
add a few slices of salt pork; season. When nearly cooked, add a 
crust made of one quart flour, four teaspoons Strong’s Baking 
Powder, one saltspoon salt; stir ina stiff batter with water; drop into 
the kettle while boiling ; cover close and cook twenty-five minutes. 


SMOTHERED CHICKEN, 

Open the chicken as for boiling ; put into dripping-pan, with a 
little water ; season with butter, pepperand salt ; cover with another 
pan and cook until done ; take off cover and brown them. Makea 
gravy in dripping-pan, of milk and browned flour; pour over chicken. 


CHICKEN SALAD. 

Take the meat of one chicken or turkey, cold, boiled or roasted; 
two bunches celery, two hard boiled eggs, one raw egg well beaten, 
one teaspoonful salt, one teaspoonful pepper, one teaspoonful made 
mustard, three teaspoonfuls melted butter, two teaspoonfuls white 
sugar, half teacupful vinegar ; mince the meat well, removing every 
scrap of bone, gristle or skin; chop the celery, mix them and setin a 
cool place while you prepare the dressing. Rub the yolks of the eggs 
to a fine powder, add salt, pepper and sugar, then the butter, grinding 
hard and putting in but a few drops at a time; the mustard comes 
next, and let all stand while you whip the raw egg to a froth, beat 
this into the dressing and pour in the vinegar spoonful by spoonful, 
whipping the dressing well as you doit; sprinkle a little salt over the 
meat and celery; toss it up lightly with a silver fork, pour the dress- 
ing over it, tossing and mixing until the bottom of the mass is as 
well saturated as the top, turn into the salad bow), garnish with the 
whites of eggs cut into rings, and sprigs of bleached celery tops. 

CABBAGE SALAD. 7 

One small hard head of cabbage sliced very fine, and put on ice 

in a cool place until ready for use. Sprinkle salt on cabbage. 
DRESSING. 

One teacup white wine vinegar, to which add one teaspoon mus- - 
tard skinned in boiling water, and mixed with one teaspoonful of 
granulated sugar, next add one teacup of cream, bring to boiling 
point, and add the yolks of three well-beaten eggs. Whencold pour 
over the cabbage just before serving. | 

An hour in the morning is worth twe in the evening, 
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CHICKEN SALAD. * ie 
One large chicken, boil (the broth may be used as soup), when 
- tender, chop the chicken ; first free all the meat from the bones, then 
chop three large heads of celery, put chicken and celery in the center 
of dish, pile it up nicely, then chop some boiled beets, same quantity 
of pickles, then the whites of two hard-boiled eggs ; put first a layer 
of beets around chicken, then pickles, then whites of eggs, then make 
a dressing of one raw yolk of egg, add pinch of salt, half teaspoon dry 
mustard, a little sugar, the juice of one lemon, beat well, then add 
melted butter about half pint; instead of using salad oil, drop the 
butter in the dressing while beating; when dressing is thick pour 
over the center of the salad, not to discolor the decorating of salad. 


CHICKEN SALAD, 
Mrs. Galusha. 

Two large chickens; the yolks of nine hard-boiled eggs; half — 

a pint sweet oil; half a pint of vinegar ; a gill of mixed mustard ; 

a small teaspoonful of cayenne pepper; a small teaspoonful salt ; 

two large heads of celery ; with a wooden spoon mash the eggs to 

a perfectly smooth paste, add the oil, mustard, vinegar, pepper and 

salt, blending each until perfectly incorporated. Five minutes 

before wanting for table, pour upon chicken and celery, and mix 

all together. If the dressing is put on long before using, the salad 
will be tough and hard. 


CHICKEN SALAD. 
Mrs. Farnum. 

Six eggs beaten very light; half teacup melted butter; one 
coffee cup of cream; one tablespoon mustard; little salt; one tea- 
spoon sugar ; one cup vinegar. Put dressing in dish and float in 
hot water, stirring until it thickens like custard ; when cold pour 
over salad. This will dress two large fowls and two bunches of celery. 


MAYONAISE DRESSING FOR SALAD, 
Mrs. Galusha. 

Break the yolks of three raw eggs into a salad bowl; adda 
little salt and white pepper; stir, and add slowly half a pint of pure 
salad oil ; beat it for twenty minutes, and salt and pepper to taste; 
beat the whites of two eggs to a stiff froth, and stir rapidly into 
the dressing ; then add two large spoonfuls of vinegar, and blend 
all together until it is as smooth as glass ; if itis not so, add a few 


drops of cold water. 
WELSH RAREBIT. 
We make a Welsh rarebit by meiting good old cheese with a 
little vinegar, butter and milk, and pouring it over bread,toasted or 
untoasted, as we happen to fancy, 


POTATO SALAD. 

Take six potatoes, boil with skin on. When cooked, peel and 
slice ; take one small white onion, chopped fine ; sprinkle this over 
the potatoes; take half cup vinegar, season to taste with pepper and 
salt; fill up the cup with hot water; pour this over the potatoes; take 
half cup of melted butter and pour over all; set away to cool. 
Garnish your salad bowl with lettuce leaves and put in your salad. 
Slice a couple of hard boiled eggs and put on top. 

Seek till you find, and you'll not lose your labor. 
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A NEW DEPARTURE! 


FATHER MATHEW REMEDY 


Is a certain and speedy cure for intemperance, 
and destroy all appetite for alcoholic liquors. 
The day after a debauch, or any intempe- 
rate indulgence, a single teaspoonful wit 
remove all mental and physical depression. 
It also cures every kind of Fever, Dysprpsia, 
and ToRPIDITY OF THE LiveR, when they arise 
- from other causes than intemperance, It is the 
most powerful and wholesome tonic ever used. 


Sold by Druggists, - $1.00 per Bottle. 


S. LACHANCE, sole proprietor, 
1538 and 1540 St. Catherine St., Montreal. 


= 
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CABBAGE SALAD. 

Take one pint finely chopped cabbage ; turn over it a dressing 
made of three tablespoonfuls of lemon juice, two tablespoonfuls of 
sugar, half cup of cream whipped ; mix well together and turn over 
the cabbage. DRESSING FOR CABBAGE. 

Mrs. Hudson. 

Beat one egg; a small piece of butter; let it melt, then stir in 
vinegar ; boil until it thickens, and pour over the cabbage after 
seasoning. CHICKEN SALAD. 

1. To two large boiled fowls (cold) take two large heads of celery 
or four small ones ; having removed all the skin and the fat, cut the 
meat from the bones into very small pieces ; it is best not to mix the 
dressing with the salad until just before it is to be eaten. Put intoa 
porcelain kettle the gravy from the chicken, one half-pint of vinegar, 
one-half pint of sweet oil or melted butter, one large tablespoonful 
of good mustard, one small teaspoonful of cayenne pepper, one tea- 
spoonful of salt, the yolks of eight eggs beaten and stirred in just be- 
fore taken off, one teacup of cream stirred into the dressing when 
cold ; mix together with a silver fork, and garnish with celery tops, 

2. Three chickens boiled until tender ; when cold chop, but not 
too fine, add twice the quantity of celery cut fine, and three hard 
boiled eggs sliced; make a dressing with two cups of vinegar, half cup 
of butter (or two tablespoonfuls of oil), two eggs beaten with a large 
tablespoonful of mustard, saltspoonful of salt, two tablespoonfuls of 
sugar, and tablespoonful of pepper, or a little cayenne pepper, put the 
vinegar into a tin pail and set in a kettle of boiling water; beat the 
other ingredients together thoroughly, and stir slowly into the vin- 
egar until it thickens. Pour over the salad just before serving. 


LOBSTER SALAD. 


The above receipt makes excellent lobster salad by adding lob 
ster cut into small pieces, and mixed lightly with a fork. 


CABBAGE SALAD. 


Cut the cabbage very fine, and put into the dish in layers, with salt 
and pepper between ; then take two teaspoonfuls of butter, two of sugar, 
two of flour, two of mustard, one cup of vinegar, and one egg. Stir 
all together, and let it come to a boil on the stove. Pour it hot over, 
and mix well with the cabbage ; cover up. 

FISH SALAD. 

Cut cold salmon, or fish of any kind, into slices, and place them in 
a dish with hard-boiled eggs and lettuce, crisped and broken into small 
pieces, and pour over it a salad dressing made either with or without 
mustard. 

MAYONAISE DRESSING. : 

Yolks of three eggs, beaten; oil added gradually until as stiff as 
cake batter; saltepoon of salt, lastly the white of one egg, beaten stiff. 
This is very nice for lobster or chicken salad, or asa dressing forcelery. 

SALMON SALAD. 

One can fresh salmon, four bunches celery ; chop as for chicken 
salad ; mix with the salmon. - 
DRESSING. 

One teaspoon of mustard, two tablespoons vinegar, yolks of two 
eggs, galt to taste, and a little cayenne pepper; mix thoroughly, add 


to the salmon just before serving. 
From prudence, peace; from peace, abundance. 


& 
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PUDDINGS. 


GINGER PUDDINGS. 

One cup sweet milk, one cup molasses, three cups flour, two 
éggs, one teaspoonful soda, a little salt, butter size of an egg, cloves, 
ginger, and cinnamon, one cup of raisins. Boil four heurs ina pail. 

SaucE.— One egg, one cup sugar; beat well until light: add 
one teaspoonful Strong’s Essence of Lemon and one-third 
cup boiling water. Sherry w.ne is an improvement instead of the 


lemon. 
QUEEN PUDDING. 

Oxze pint of bread crumbs, one quart of milk, warmed and 
poured over the crumbs; yolks of four eggs, well beaten with one 
cup ofsugar and one teaspoon of butter. When baked spread over 
the top a layer of jelly or preserves. Beat the white of eggs dry, 
and add two tablespoons of sug»r and spread over the top, Bake 
alight brown. Serve warm with sauce, or cold with sugar and 


cream, 
POVERTY PUDDING. 

Put a layer of apple sauce in a buttered pudding dish ; then a 
layer of cracker crumbs or bread ; sprinkled with bits of butter, 
and seasoned with spice to taste ; then a layer of sauce, aud go on, 
The upper layer being of crumbs, lay bits of butter on the top and 
bake. Eat with cream. 

ROLEY-POLEY. : 
: Make a good biscuit dough and J] about three-quarters of an 
inch thick, spread with preserves or sliced apples; roll up and tie 
-inacloth, boil or steam an honr and a-half, 
YORKSHIRE PUDDING. 

Six large spoons of flour, three eggs, saltspoon salt, milk enough 
to make like soft custard ; pour into shallow pan, in which there is 
a little beef dripping. 

QUEEN VICTORIA’S FAVORITE PUDDING. 

Beat half a pound of butter toa cream; stir in the yolks of 
six eggs, 6 ounces of sifted sugar, half a pound of Sultana raisins, 
the juice and grated rind of two lemons, and the whites of the eggs 
beaten to afoam. Line a buttered mould with slices of citron, 
blanched almonds, candied orange and lime-rind and other fruit; 
angelica, vanilla and rose drops, and pour inthe mixture; cover 
with oiled paperand cloth. Serve with a sauce made of butter, 
lemon, sugar and old sherry. 

BOILED PLUM PUDDING. 
Miss L. V. Knox. 4 

Two cups of suet; two of raisins ; two of currants; a little citron, 
two of molasses ; two of milk ; two dessert spoonfuls of all kinds of 
spices; two cups of flour; three teaspoonfuls of Strong’s 
Baking Powder, Put into the mould and boil three and one- 
half hours. Just before putting on the table, pour two table- 
spoonfuls of brandy over it, and touch a match to it, 

Sauce for the pudding; One cup of sugar; one-half cup of 
butter, worked together ; two tablespoonfuls of brandy. Dissolve 
by pouring on hot water, stir quickly while doing so. 


Health is Better than Wealth. 
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COTTAGE PUDDING. 


Mrs. Vale. 
One cup of sugar; one of milk; half cup melted butter ; one 
egg; two teaspoonfuls of Strong’s Baking Powder; one 
pint sifted flour. Bake three-quarters of an hour, Serve with 


sauce, 
PLAIN INDIAN PUDDING. 
Mrs. Tyler. 
Boil one quart of milk; set it off the stove and stir in one cup 
of Indian meal ; one cup of molasses and sugar (half of each), one 
egg, @ little ginger and salt. Bake one hour. 


GREEN CORN PUDDING. 
Mrs, DeFreest. 


Six ears of corn, grated ; two eggs well beaten ; one tablespoon- 
ful sugar ; butter the size of a walnut; one-half pintof milk. Bake 


one-half hour, 
CHOCOLATE PUDDING. 
Miss Jennie Wilkinson. 


Boil a quart of milk ; grate three ounces of chocolate ; stir it 
in the milk until it is dissolved ; take it from the stove and let it 
cool; beat the yolks of six eggs and the whites of three separately 
and stir in the custard. When cool, make it very sweet, and flavor 
with Strong’s Essence Vanilla. Bake in a deep dish as 
you would any custard. Do not let it remain too long or bake too 
fast, or it becomes watery. Beat the whites of the reserved three 
eggs toa stiff froth, add plenty or sugar and you have a thick 
frosting for the top. 


DELMONICO PUDDING. 
Mrs, Tyler. 


One quart milk boiled ; four teaspoonfuls of cornstarch dis 
solved in a little cold milk ; stir this into the milk, just before it 
boils. Beat the yolks of five eggs with five tablespoonfuls white 
sugar, and stir into the milk and cornstarch. Boil until cooked, 
then flavor with Strong’s Essence Vanilla or Lemon and 
turn into a buttered dish. Beat the white of the eggs to a froth; 
add three tablespoonfuls powdered sugar and spread over the top. 
Put it into the oven and brown. To be eaten ice-cold. 

SNOW PUDDING. 


Mrs, Felton. 


Dissolve one box Cox’s gelatine in one pint of boiling water; 
add two cups of sugar, and the juice of one lemon; strain when 
nearly cold; beat the white of three eggs to a stiff froth, and add 
them to the gelatine ; beat all well together and put it into a mould 
to shape it, and let it get cold. Then take the yolks of three eggs, 
beat and add to a pint of rich milk; one teaspoonful cornstarch ; 
flavor with Strong’s Essence of Vanilla, and boil in a farina- 
kettle. When you wish to serve, empty the mould of gelatine, etc., 
into the dish, and pour the custard over. In boiling the custard be 
careful not to cook it too much; stir all the time; the moment it 
begins to thicken, remove it, if cooked too long it will whey. 


Better is a small fish than an empty dish, 
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RADE - mari 

For whitening the complexion, imparting er 

preserving its rosey hue, or removing 

freckles, the mask and other spots on the 


skin, and for removing pimples and all 
other eruptions. 


The PERSIAN LOTION is a Bona FIDE prepa- 
ration, unique of its kind. It is a true specific 
forthe skin. Is not a white powder suspended 
in water, or perfume. The PERSIAN LOTION, 
on the contrary is a medicinal preparation, 
transparent and limpid like water. 

When the skin is BURNT BY THE suUN, the 
PERSIAN LOTION promptly restores its fresh- 
ness,and rosey hue, by adding a teaspoonful 
every morning to the water used for the toilet. 

The PERSIAN LOTION is sold in all respect- 
able Drug storesin the Dominion, at 50 cents 
per bottle. Beware of imitations. 


5S. LACHANCE, proprietor, 
1538 and*1540 St. Catherine St., Montreal. 
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TAPIOCA PUDDING. 
Mrs, Felton. 


Soak four tablespoonfuls of tapioca in water over night, drain 
off the water, and put the tapioca in a quart of milk with a little 
salt ; butter half the size of an egg ; boil until it thickens ; beat the 
yolks of four eggs, and stir in just before taking from the fire; one 
cup of sugar ; beat the whites of the eggs to a froth, and add im- 
mediately after being taken from the fire. Flavor to suit the taste. 


CAKE MERINGUE. 


Line a pudding dish with cake; fill it with boiled custard ; 
spread a meringue over the top, and bake a light brown. 


COCOANUT PUDDING, 

One pint rich milk, two tablespoons cornstarch, whites of four 
eggs, scant half cup sugar, a little salt. Put the milk over the 
fire, and when boiling add the cornstarch, wet with a little cold 
milk ; then the sugar, stirring constantly, until it makes a smooth 
paste. Then take from the fire and stir in the beaten eggs. Flavor 


with Strong’s Essence Lemon or Vanilla, and when slightly 


cooled add half a grated cocoanut. Pour into a mould; set in a 
cool place. Serve with soft custard. 


SPONGE PUDDING. 

One small stale sponge cake, one coffee cup seeded raisins, one 
quarter cup currants, one quart milk, three eggs. Must have a tin 
mould with a chimney. kButter the mould well; flatten the 
raisins, and put thick on the mould. Crumb the cake in the mould 
with the currants. Mix the eggs and milk as for a custard, and 
pour in the mould ; cover tight and boil three-quartérs of an hour ; 
then put it on a platter, and set in the oven for a few minutes, For 
sauce, make a thin boiled custard. 


ORANGE PUDDING. 


Four sweet oranges, sliced small; one quart of milk, one cup 
sugar, two tablespoons cornstarch, yolks of three eggs. Heat the 
milk, when nearly boiling add the cornstarch (wet with a little cold 
milk), the sugar and eggs, thoroughly beaten. Boil until thick as 
custard ; when cold pour over the sliced oranges. Make a meringue 
of the whites of three eggs and one small teacup of sugar; spread 
on pudding, and put sliced oranges on top of this. 


SNOW PUDDING. 


One-half box gelatine, soaked in cup of water one hour ; two 
lemons grated ; three eggs, one and one-half cups sugar. Add 
sugar and lemons to gelatine, then pour over one-half pint boiling 
water. When dissolved beat until all sparkles; then add the 
whites of egg beaten stiff. Make a custard of yolks. 


COCOANUT SAUCE, 


Half pound of sugar and two ounces of butter beaton until 
light ; tablespoonful of flour, milk of a cocoanut, and a tablespoon- 
ful of nut grated ; boil only enough to cook the flour. 


There is skill in all things, even in making porridge. 
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QUAKER PUDDING. 


Six eggs, beaten with nine or ten tablespoons of flour and one 
quart of milk. Bake about twenty minutes. Serve with sauce. 


ORANGE PUDDING. 


Three oranges, one cup of bread crumbs, one cup sugar, one 
cup milk, three eggs, grated rind of an orange, pulp and juice of all, 
bake and eat cold with whipped cream. 

COTTAGE PUDDING. 


Two tablespoons melted butter, one cup sugar, three small cups 
flour, one cup milk, one egg, three teaspoons of Strong’s 


Baking Powder. 
RICE PUDDING. 


Soak one cupful of best rice ; after soaking four hours, drain it 
off ; place the rice in pudding dish ; add one cupful of sugar, and 
one teaspoonful of salt, and eleven cupfuls milk and spice; put in 
a@ moderate oven, and bake from two to three hours, stirring 
occasionally at first, if the rice settles. 


RICE PUDDING WITHOUT EGGS. _ 


One-half cup of rice, nearly one cup of sugar, one cup of raisins, 
and two quarts of milk. Stirfrequentiy while baking, but do not 


let it get too stiff. 
CREAM RICE. 


Wash two tablespoonfuls of rice, and add to it half a cup of 
white sugar, a tablespoonful of grated nutmeg, same of salt, and one 
quart of milk. Set itin the oven to bake, stirring often. When 
the rice is dissolved, or very soft, remove any brown crust that 
may be on top, and stir in quickly half a teacup of corn starch, 
dissolved in half acup of cold water. It will thicken instantly. 
It can be made the consistency of custard by placing it back in the 
oven for one moment. Serve with jelly, if for dessert. — 


FOAM SAUCE. 


One teacupful of sugar, two-thirds of a cup of butter, one tea- 
spoonful of flour, beat smooth, place over the fire, and stir in three 
gills of boiling water; a little Strong’s Essence of Lemon, 
Vanilla, or Orange adds much to the sauce; to be eaten with 
sponge cake or puddings. 

LEMON SAUCE. 


Beat two tablespoonfuls of butter and nearly a pound of sugar 
until light ; add the juice and part of the rind of two lemons and 
two eggs ; beat well, and stir into it two cups of boiling water, and 


boil a few moments. 
APPLE TRIFLE. 


Scald as many apples as, when pulped, will cover the dish you 
design to use to the depth of two or three inches ; before you place 
them in the dish add to them the rind of half a lemon grated fine, 
and sugar to taste; mix half a pint of cream and the yolk of an egg; 
scald it over the fire, keeping it stirring, and do not let it boil ; add 
a little sugar, and let it stand till cold, then lay it over the apples, 
and finish with the cream whipped. 


Knowledge is no burden. 


Bites.« 


48 THE ART OF COOKING MADE HASY. 


CREAM PUDDING SAUCE. 


Beat half pound light sugarand butter the size of an egg until 
light, and then add about half a cup of cream ; stir in it a half cup of 
boiling water and boil; flavor to taste just before sending to the table. 


SUET PUDDING. 


One cup of suet chopped fine, one cup of raisins, one cup 
currants, one cup molasses, one cup milk, two and one-half cups of 
flour, teaspoon Strong’s Baking Powder, one-half tea- 
spoon cinnamon, nutmeg, and alittle candied lemon chopped ; steam 
or boil from two to three hours. 


MRS. ELLIS’ ENGLISH PLUM PUDDING. 

One pound of raisins, one pound of currants, half a pound of 
citron, one pound of beef suet, ten eggs, one pound,of sugar, one 
pint of bread crumbs soaked in milk, a little salt, a nutmeg or mace, 
flour added to make it stiff enough for the spoon to stand up 
straight ; boil constantly five hours. 


DYSPEPTICS’ PUDDING. 


Boil a cup of rice until it is done soft, then take two eggs, a cup 
of sugar, and one of milk, and stir all together and add to the rice ; 
pare six good cooking apples, slice small, and place in bottom of 
pudding-dish, and pour the rice custard over them; place in a 
moderate oven long enough to bake the apples. To be eaten warm, 
either with or without cream. 


DELICIOUS PUDDING. 
Two cups of fine bread crumbs, one and one-half cups white 


sugar, five eggs, one tablespoonful butter, one quart fresh milk, one- 
half cup jelly or jam; rub the butter and one cup of the sugar 


_ together ; then add the beaten yolks of the eggs; beat all to a 


cream ; then add the bread crumbs, which have previously been 
soaked in the milk ; bake in a pudding-dish (not filling it more than 
two-thirds full) until the custard is ‘‘set”; then draw it to the 
mouth of the oven, and spread over the jelly or jam; then cover 
this with a meringue made of the beaten whites and half a cup of 
sugar ; put back in oven, and allow it to remain until the meringue 
begins to color ; to be eaten cold with cold cream, This is truly 


delicio us, 
CHOCOLATE PUDDING, 


Scald together one quart of milk and three ounces of grated 
chocolate, and set it aside to cool; then add nearly a cup of sugar 
and yolks of five eggs ; bake, and when done spread whites on top, 
beaten stiff with sugar, and brown. 

CORN STARCH PUDDING. 


One quart of milk set into a kettle of boiling water ; mix four 
ounces of corn, two ounces of sugar, with a little cold milk ; pour 
into the milk when boiling, and stir until thick ; just before taking 
from the fire add the whites of two eggs beaten to a stiff froth and 


flavor. 
CRACKER PUDDING. 
One quart of milk, three soda crackers, one egg, a small piece 
ef butter, spice and raisins to taste; bake. 


Home is home, be it ever so homely. 
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Good Hair, Good Health 
and Good Looks. 


The AUDETTE’S HAIR PROMOTER 
cleanses the ScaLp and removes DaNpDRUFF3 it 
also prevents the ihe from falling out and pro- 
motes a healthy gro 

The AUDETTES ‘HATR PROMOTER 
is a cool and refreshing lotion; is unsurpassed 
as a dressing and especially adapted for children: 

This preparation is not a dyes but simply a 
cleansing stimulant and a toni 

The AUDETTE’S HAIR PROMOTER ‘ 
is guaranteed on the best, medical authorities to 
be absolutely free from injurious chemicals. 


Sold by Drug gists, 50 cts. per bottle. 


S. LACHANCE, sole proprietor, 
1538 and 1540 St. Catherine St., Montreal, 
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PUDDING SAUCE. 


1. Mix together the yolks of four eggs, four tablespoonfuls of 
sugar, one tablespoonful of flour, and two cups of milk; set on the 
fire, and stir constantly until thick ; flavor to taste. 

2. Beat one cup of butter to a cream, then stir in a large cap of 
brown sugar and the yolk of an egg; simmer slowly a few minutes, 
stirring constantly ; flavor to taste. ; 

3. Rub well together until light four large tablespoonfuls of light 
brown sugar and two ounces of butter ; stir into a teacup of boiling 
water, quickly and well, until it has dissolved ; on no account omit 
stirring constantly till well dissolved, or it will lose its lightness; add 
grated nutmeg to taste ; serve hot. 

4, One cup of sugar, yolk of one egg well beaten with the sugar, 
four tablespoonfuls of boiling milk; add the white well beaten, 

5. Rub to a cream two cups of sugar with three-fourths of a cup of 
butter ; flavor to taste; float the dish in boiling water until well 
heated; pour one-half pint of boiling water on it just before serving. 


LEMON SAUCE, 


1, One-half cup of butter, one cup of sugar, yolks of two eggs, 
one teaspoonful of corn starch ; beat the eggs and sugar until light ; 
add the grated rind and juice of one lemon; stir the whole into three 
gills of boiling water until it thickens sufficiently for the table.  . 

2. One large tablespoonful of butter. one small tablespoonful of 
flour, one cup of sugar, grated rind and juice of one lemon. 


APPLE CUSTARD. 

Stew until tender, ina very little water, a dozen apples; flavor 
with the grated rind of a lemon; rub them through a sieve, and to 
three cups of the strained apple, add nearly two cups of sugar ; leave 
it until cold’; beat five eggs very light, and stir alternately into one 
quart of rich milk with the apples; pour into a pudding-dish and 
bake. To be eaten cold. 

ROLEY-POLEY. 

Make a good biscuit dough, and roll about three-quarters of an 
inch thick, and spread with berries, preserves, or slices of apple ; roll 
up, and tie in a cloth; boil or steam an hour and a-half. 


INDIAN PUDDING. 

Take two quarts of sweet milk, scald one of them, add fourteen 
tablespoonfuls (level full) of Indian meal, cne teacupful of chopped 
sweet apple, either dried or green, and salt and molasses to taste : 
bake three hours. 

AUNT KITTIE’S SUET PUDDING. 

One cup of molasses, one cup suet, one cup raisins, one cup milk, 
two teaspoonfuls Strong’s Baking Powder; add flour till very 
stiff to beat with a spoon ; putin a steaming pan or floured bag, and 
steam constantly for three hours. 

3 LEMON PUDDING. 

Line a pudding-dish with a nice pie-paste ; make a custard of a 


pint and a-half of milk, yolks of two eggs; two tablespoonfuls of flour 


or corn starch, three-quarters of a cup of sugar, and the grated rind 


Experience is the mother of science. 


~ 
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and juice of a lemon: pour in the dish and bake ; when done, spread 
whites, beaten, over the top, and brown. 


CHARLES’ PUDDING. 

One cup of sugar, one tablespoonful of melted butter, one cup 
sweet milk, one egg, one and one-half teaspoonfuls of Strong’s 
Baking Powder; mix with one pint of flour; bake one-half hour, 
and eat hot with sweet sauce. 


FOAM SAUCE, 


- One cup pulverized sugar, two eggs; beat sugar and yolks to- 
gether in a bowl; set in boiling water; stir until hot; then add 
whites beaten stiff. Put a small piece of butter and tablespoon of 
brandy in a dish; pour over them the sugar and eggs just before 


serving. 
PUDDING SAUCE, 
One cup sugar, two eggs ; beat the yolks very light, add sugar, 
mix thoroughly, add the whites, beaten to a stiff froth ; then add two 
tablespoons brandy. Serve as soon as made, 


y PUDDING SAUCE. 

Two thirds cup of sugar, six teaspoonfuls of butter, one egg, 
beat all together until creamy ; add two tablespoonfuls of brandy and 
put over kettle of boiling water until it thickens. Add a little water 


to make less rich, 
PUDDING SAUCE. 

One tablespoon flour, butter size of an egg, one-half pint of sugar, 
grated peel and juice of one or two lemons, to suit taste ; mix flour and 
butter together, then add sugar and lemon; then put into one-half 
pint of boiling water, boil until it thickens, coola little, then add well 


peace: WINE SAUCE 


Brown one cup of sugar and a piece of butter the size of an egg 
in a saucepan; pour two-thirds of a teacupful of boiling water slowly 


over the mixture, 
SWAN PUDDING. 
Mrs. Nash. 

Half box Cox’s Gelatine dissolved in one pint of warm water ; 
when cool add three-quarters pound sugar and the whites of two eggs, 
and juice of two lemons; beat all together with an egg-beater until 
stiff ; put it in the dish in which it is to be served, and set on ice or 
in a cool place. To be eaten with soft custard. 


BOILED FARINA PUDDING. 


2 Mrs, Gb. Va Knox, 
One quart milk, four tablespoonfuls of farina and the same of 
sugar ; alittle salt ; just before it is done stir in the yolks of two eggs 
well beaten; boil fifteen minutes; put in a mold to harden; beat 
the whites of the two eggs and mix with milk for sauce ; flavor to 
suit the taste. 


Fire that is kept closest burns best of all. 
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APPLE TAPIOCA. 
Mrs. C. Alden, 


Take half a teacupful of tapioca, soak in a pint of cold water on 
the back part of the stove where it will simmer, occasionally stirring 
it for two hours, then add four apples cut in small pieces, and nearly 
a teacupful of sugar ; stir all together and bake from three-quarters 
to one hour, or until the apples are thoroughly cooked. Eat with 


cream, 
STEAMED CUSTARD. 
Miss Knox. 


_ Four eggs, four heaping teaspoonfuls powdered sugar, one quart 
sweet milk ; beat the yolks and one of the whites together with sugar 
until very light; then add the milk, grate a little nutmeg on the 
top; steam it in a tin dish not longer than ten miuutes (if strained 
in an earthen dish it will take longer) ; beat the other three whites 
with three tablespoonfuls of powdered sugar until very light; flavor 
with half a teaspoonful of Strong’s Essence Lemon; when 
the custard is steamed spread this on the top; put it in the oven to 
brown; if the oven is hot it will brown in two or three minutes, 
_ Watch it closely that it does not burn. . 
CHOCOLATE BLANC-MANGE. 
Mrs. Vincent. 


One quart of milk, four heaping teaspoonfuls cornstarch, 
chocolate and sugar to taste ; make it over boiling water to prevent. 
burning ; stir cornstarch in the milk until smooth, then add 
chocolate. For dressing, cream, sweetened with pulverized sugar. 
Flavor with Strong’s Essence Vanilla. 

RICE MERINGUE PUDDING. 
Mrs. Woodruff. 


Half a cup of soft boiled rice, one cup of sugar, one quart of 
milk, yolks of three eggs, part of the grated rind of a lemon; 
bake in a pudding dish set in a pan of water, until of the consist- 
ency of thick boiled custard. Make the meringues of the whites 
of three eggs beaten to a froth; three tablespoonfuls of fine sugar, 
and a little lemon juice ; spread on top of the pudding when nearly 
done and brown. 

THE QUEEN OF PUDDINGS. 
Mrs. Mitre. 


One pint of bread crumbs, one quart of milk, one teacup of 
white sugar, the yolks of four eggs, the grated rind of one lemon ; 
beat the yolks, sugar and lemon together, and stir in the crumbs; 
bake until of a light brown color. When the pudding is done, beat 
the whites of these four eggs with four tablespoonfuls of sugar toa 
stiff froth, spread currant jelly over the top of the pudding, and 
over this the whites of the eggs. Set in the oven long enough to 


brown it, 
GENUINE ENGLISH PLUM PUDDING. 


Mrs. Graves. 
One-quarter of a pound of bread crumbs, one-quarter of a pound 
suet, one-quarter of a pound of raisins, one-quarter of a pound of 
Bread at pleasure, drink by measure. 
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The Wonder of the ie Age! 


SIMPLE 


IS NOT THIS THE AGE OF PROGRESS? 


Then why travel by walk when you ean travel 
by rail. 


And why use the old make of package dyes that require a mordant 
and so much trouble and expense, when you can get the 


Latest & Newest Improved Dyes 


At the same price, and only requiring water. 


INSIST ON HAVING 


ECLIPSE DYES, and save time, trouble, and expense, 


They are more brilliant and durable than other dyes. 
Try them and be convinced. 


COTTINGHAM, ROBERTSON & CO., 


Manufacturers and Proprietors, 
Montreal. 
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currants, one-quarter of a pound of brown sugar, four eggs, beaten; — 


one-half teaspoonful of salt. Boil four hours. This will make a 
pudding for four persons. - = ; 


ENGLISH PLUM PUDDING. 


Mrs. Strong. ; 

One pound beef suet, chopped fine ; one pound brown sugar, one 
pound fine bread crumbs, one cup of flour, one pound of raisins, 
seeded ; one of currants, well washed #nd dried ; a quarter of a pound 
of mixed peel; spice to taste. Mix all together dry, and then break 
in eggs, two at a time, after beating very little, until your pudding 
is just moist, not wet, use your hands to rub in the eggs, this will 
require about nine eggs. Boil five hours; you may add a wine 


glass of best brandy. 
DATE PUDDING. 


One-half lb. of dates, one-quarter lb. of suet, five oz. of ‘*B” 
sugar, half lb. of grated bread crumbs, a little nutmeg, a little salt ; 
mix all the ingredients with two well beaten eggs, put into a pud- 
ding mould, and boil two and a-half hours. Serve with brandy sauce. 


MARMALADE PUDDING. 


One cup of suet, 1 cup of sugar, 15 cups of bread crumbs, 1 cup 
of raisins, 1 teaspoonful of salt, 2 tablespoonfuls marmalade, 3 eggs, 
(the whites and yolks beaten separate). Brandy sauce or wine, just 


as you please. 
CHEAP AND QUICK DESSERT. 
Mrs. Starkweather. 


One pint of milk, nine tablespoonfuls of flour, a pinch of salt, 
and three eggs beaten up very light; bake in small patty pans and 
eat with hot wine sauce. 

SPONGE PUDDING. 
Mrs. Brown. 


Six eggs, 2 ounces butter, 2 ounces flour, 2 ounces sugar, 1 
pint of sweet milk; boil the milk, mix the flour with a little of the 
cold milk, as you would cornstarch ; boil it up together and pour it 
hot upon the butter and sugar. Do not put the yolks of the eggs in 
until cold, then beat the whole thoroughly just before putting it into 
the oven. Beat the whites to a stiff froth, and mix as you would 
sponge cake, stirring as little as possible. Set the pudding dish in 
a dripping pan of water in the oven, and bake fifteen minutes. Eat 


with wine sauce. 
EVE’S PUDDING. 
Mrs. Howley. 


Six apples, pared and chopped fine; six ounces of bread, 
crumbed fine; six eggs, six ounces of sugar, one-half pound of raisins, 
heaping teaspoonful of salt, small teaspoonful of cloves, one-half 
nutmeg, one cup milk. Boil two hours without any flutter. Adam 
wouldn’t eat it without wine and butter. 


SAUCE FOR PUDDING. 
One teacup white sugar ; one-half cup butter ; one egg, separate 
and beat the white to a froth, and the yolk with the butter and 


“et 


Fire and water are good servants, but bad masters. 
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sugar and a little flour ; add hot water and wine to the taste, Stir 


in the white of the egg just before serving. 


kan HOMINY PUDDING. 
One cup of boiled hominy, 14 pints of milk, 2 eggs, 2 table- 
spoonfuls of butter, three-fourths of a cup of sugar, 1 teaspoon of 


Strong’s Baking Powder; bake in buttered pudding dish, 


twenty minutes, 
GRAHAM PUDDING, 
One cup sour milk, one cup molasses, one cup raisins, two cups 
Graham flour, one egg, one teaspoon soda, one teaspoon salt, 


TAPIOCA CREAM, 

Three tablespoons tapioca, soaked in a teacup of water over- 
night ; add one quart of milk ; stir together and boil 20 minutes. 
Beat the yolks of three eggs and one cup sugar thoroughly ; stir into 
the milk; flavor with Strong’s Essence Vanilla. Beat the 
whites very stiff, put in the bottom of the dish and pour the rest 


overit. Serve cold, 
BATTER PUDDING. 


Allow one pint of coid milk, four tablespoonfuls flour, two eggs 
and a little salt. Stir the flour smooth in a part of the milk ; then 
add the eggs and remainder of the milk. When well stirred 
together pour into a buttered dish and bake half an hour. 


SUET PUDDING. 
Mrs, Covell. 

One large cup of bread crumbs, one cup of sugar, one small cup 
suet, one cup sweet milk, two eggs, one teaspoonful cinnamon, and 
one of cloves, one cup raisins, one and a-half teaspoons of Strong’s 
Baking Powder in the bread crumbs. Steam three hours. 


- BATTER PUDDING (VERY SIMPLE). 

One pint of flour, two teaspoons of Strong’s Baking 
Powder, a little salt and milk; butter cups, and put in a large 
spoonful of fruit in each, and then a large spoonful of the batter, 
which must not be too stiff. Steam twenty minutes. 


BAKED BATTER PUDDING. 
Six eggs, one heaping tablespoonful of flour, one tablespoonful 
of butter, one pint of milk; beat yolks of eggs, flour, and butter 
together, add the milk, then the whites of the eggs well beaten. 


Kat as soon as taken from the oven with hard sauce. 


APPLE PUFFETS. 

Two eggs, one pint of milk, sufficient flour to thicken, as 
waffle batter; one and a-half teaspoons of Strong’s Baking 
Powder; fill tea-cup alternately with a layer of batter then of 
apples, chopped fine. Steam one hour. Serve hot, with flavored 
cream and sugar. You can substitute any fresh fruit-or jams you like, 


SNOW PUDDING. 


Dissolve one box of gelatine in one pint of cold water, when 
soft, add one pint of boiling water, the grated rind and juice of two 


The first dish is pleasing to all. 
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lemons, two and one-half cups sugar, whites of five eggs (well 
beaten). Let it stand until cold and commences to jelly ; then beat 
in the whites of eggs. 


SAUCE FOR SNOW PUDDING. 


One quart rich milk, the yolks of five eggs, with two extra 
eggs added; add one-half cup sugar, and flavor with Strong’s 
‘Essence Vanilla, as for stirred sugar. , 


CREAM TAPIOCA PUDDING. 


Soak three tablerpoonfuls of tapioca in water overnight; put the 
tapioca into a quart of boiling milk, aud boil three-quarters of an 
hour ; beat the yolks of four eggs into acup of sugar, add three 
tablespoonfuls of prepared cocoanut ; stir in and boil ten minutes 
longer, pour into a pudding dish ; beat the whites of four eggs to a 
stiff froth, stir in three tablespoonfuls of sugar, put this over the 
top and sprinkle with cocoanut, and brown for five minutes, 


TAPIOCA PUDDING. 


One cup tapioca, soaked two hours on the back of the stove in 
one quart of water. Butter a pudding dish well, and line the bottom 
with pared and cored apples, season the tapioca with a spoonful of 
sugar, a very little cinnamon, or nutmeg, and salt; pour it over the 
apples, and bake until the apples are thoroughly done. Eat with 


sugar and cream, 
CHOCOLATE PUDDING. 


Make a corn starch pudding with a quart of milk, three table- 
spoonfuls of corn starch, and three tablespoonfuls of sugar. When 
done remove about half, and flavor to taste, and then to that remain- 
ing in the kettle add an egg beaten very light, and two ounces of 
vanilla chocolate. Put in a mold, alternating the dark and light, 
and serve with whipped cream or boiled custard. 


DELICIOUS PUDDING. 


Bake a common sponge cake in flat-bottomed pudding-dish ; 
when ready for use cut in six or eight pieces ; split, and spread with 
butter and return them to the dish. Make a custard with four eggs 
to a quart of milk, flavor and sweeten to taste, pour over the cake 
and bake one-half hour. The cake will swell and fill the custard. 


FIG PUDDING. 


One-fourth pound figs chopped fine, one-fourth pound bread- 
crumbs, one-fourth pound sugar (brown), one-fourth pound suet, one- 


fourth pound candied lemoa peel and citron, one nutmeg and five . 


eggs; mix thoroughly, put into a mold, and boil or steam four hours, 


FLORENTINE PUDDING. 


Put a quart of milk into your pan, let it come to a boil, mix 
smoothly three tablespoonfuls of corn starch and a little cold milk ; 
add the yolks of three eggs, beaten, half a teacup of sugar, flavor 
with Strong’s Essence Vanilla, lemon, or anything your fancy 
suggests, stir into scalding milk,continue stirring till the consistency 
of starch (ready for use), then put into the pan or dish you wish to 
serve in, beat the whites of the eggs with a teacup of pulverized sugar, 


Wisdom provides things needful, not superfluous. - 


\ 
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spread over thetop,place in the oven a few minutes, till the frosting is a 
pretty brown. Can be eaten with cream, or is good enough with- 
out. For a change, you can bake in cups. 


MACARONI PUDDING. 


One cup of macaroni broken into inch lengths, one quart milk, 
four eggs, haif lemon, juice and grated rind, two tablespoonfuls but- 
ter, three-quarters cup sugar ; simmer the macaroni in half the milk 


until tender ; while hot stir in the butter, the yolks well beaten up, _ 


with the sugar, the lemon, and, lastly, the whipped whites, 


PUDDING. 


Take stale bakers’ bread, cut in slices, then butter and spread 
on jam; put into a pudding dish ; then make a custard of one quart 
of milk, four eggs, sweeten and flavor to taste, pour over the 
bread ; either bake or steam, 


BREAD PUDDING. 


One coffeecup bread crumbs dried and rolled fine, one teacup of 


sugar, one quart of milk, one teaspoonful ginger, a little salt, three 
eggs (saving out the whites of two). When baked spread jelly over 
the top, then a frosting made of the whites of the eggs and one 
tablespoonful of sugar. Return to the oven until slightly browned. 


JELLIED GRAPES. 


Take about one-half a cup of tapioca, two cups of grapes, three 
tablespoonfuls of sugar, and a little more than a-half cup of water, 
sprinkle the tapioca and grapes together in a pudding-dish, pour 
over the water, cover closely, and bake very slowly for an hour and 
a-half, Eat warm with sauce, or cold with cream, 


FIG PUDDING. 


Half pound of figs, quarter pound grated bread, three ounces 
butter, two eggs, one teacup of milk ; chop the figs small, mix with 
butter, and then add the other ingredients, Butter a mould, in 
which put your pudding, and then sprinkie the top with bread 
crumbs, Cover lightly and boil for three hours. Serve with 
brandy sauce. 


MOLASSES PUDDING. 

One cup of chopped raisins, three-quarters cup of molasses, a 
teaspoon of soda beaten into the molasses, three tablespoons of 
melted butter, one egg, one and a-half cups of flour, one and a-half 
cup of sweet milk. Steam one hour, 


GRANDMOTHER’S PUDDING. 


Crumble stale bread without crusts ; tie up tightly in a pud- 
ding cloth ; put into a saucepan of cold water and boil for one hour, 
Serve with jam, marmalade or sweet custard, 


On St. Valentine’s Day a good goose should lay. 
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GINGER PUDDING. 


One cup of flour, one cup of bread crumbs, one cup of dark 
molasses, two ounces sugar, one teaspoon ginger, quarter pound 
finely chopped suet ; mix well together and place in a buttered 
basin. Tie down with a cloth and boil for three hours. Serve with 


sauce. 
CHEESE PUDDING. 
Half cup cheese, half cup milk, one cup bread crumbs, one 


egg, half teaspoonful mustard, a little salt and pepper. Bake for 


ten minutes. 


SWISS TOAST. 


Soak slices of bread in egg and milk. Fry in a buttered pan 
until brown. Strew fresh stewed fruit evenly over each slice, and 
serve With cream, 


PIES. 


LEMON PIE. 
Mrs. Leach. 


One large lemon, grate the rind and squeeze the juice; two 
tablespoonfuls of melted butter ; five tablespoonfuls white sugar ; 
two tablespoonfuls flour; yolks of three eggs; one teacup warm water. 
When baked, beat the whites of three eggs with two tablespoonfuls 
of powdered sugar. Spread on the pie and brown. 


MOCK MINCE PIE. 
Mrs, De Freest. 


Three soda crackers soaked in one cup of water, two eggs, one 
good cup sugar, one cup molasses, one-half cup butter, one-half cup 
vinegar, and a cup of finely chopped raisins. Spice to taste, 


COCOANUT PIE. 
Mrs. Tyler, 


One grated cocoanut, the yolks. of four eggs, three cups of milk, 
three tablespoonfuls of sugar; add the milk of the cocoanut. Line 
your plates with a nice paste and pour in and bake. When done, 
beat the whites to a froth with a little powdered sugar and spread 
over the top. Brown same as lemon pie. This quantity makes 
two pies. 

LEMON PIE. 
Mrs. Nash. 


One coffeecup of sugar, juice and rind of one lemon, three eggs, 
one tablespoonful of corn starch dissolved in a little cold water ; 
add boiling water to fill the cup; make meringue of the whites of 
eggs for the top. 


He who lives after nature shall never be poor. 
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PUMPKIN PIE. 

€ut the pumpkin in small pieces, cover with water and a little 
salt ; boil slowly till the pulp is dry ; rub through acolander. For 
one pie take two tablespoons of the pulp, one cup milk, one egg, 

half cup sugar ; spice with nutmeg and ginger. 
PEACH PIE. 
Pare and cut in halves, place in a deep dish; sprinkle a little 
cinnamon and sugar, then sift ona little flour; cover with a nice 

rich crust. To be eaten fresh. 
CREAM CURRANT PIE, 
Mrs. Nash. 2 

One teacup of ripe currants, one of sweet cream, and one of — 
sugar, one tablespoonful of fiour. Stir together and bake without 


an upper crust, 
MARLBOROUGH. PIE, 
Mrs. Vale 
One cup of sifted stewed apples, one cup of sugar, one cup of 
milk, one-fourth cup butter, two eggs well beaten, nutmeg. No 


top crust, 
LEMON PIE. 
M, Jennie Leach. 

Grate the rind and squeeze the juice of one lemon, then add one 
tablespoonful of corn starch, one teacupful of boiling water, one 
teacupful of sugar, theee tablespoonfuls of cold water, butter the 
size of a walnut, yolks of two eggs. After it is baked, beat the 
whites of the eggs to a froth, mix four tablespoonfuls of sugar, 
cover the pie, and put in the oven a few minutes, 

COCOANUT PIE, 
Mrs, Veil. 

One quart of milk, five eggs, and one grated cocoanut ; beat the 
sugar and eggs together, and stir into the milk when hot, then add 
the cocoanut and spice to taste. Bake with a bottom crust twenty 


minutes. 
CREAM PIE. 
Miss Gilbert. 
A pint of milk, two eggs (the white of one of them reserved for . 
frosting with one and a-half tablespoonfuls of sugar), a half-cup of 
sugar, two tablespoonfuls of flour, flavor with Strong’s Extract 
of Lemon. Bake the crust’ and inside separately, then place the 
frosting on and return to the oven a few minutes to brown. 
ORANGE PIE. 

- Beat to a cream one-half cup of sugar with a tablespoonful of 
butter, and add the beaten yolks of four eggs, the grated rind and 
juice of two oranges, and then the whites of the eggs beaten stiff. 
Bake with one crust. 

MINCE MEAT, 
Three pounds of beef chopped fine, six pounds of apples, one 
pound of suet chopped fine, and mixed with the meat; four pounds 
of raisins, six pounds of currants, one pound of citron, one pound of 
candied lemon, and two pounds of sugar, a tablespoonful of salt, 
two oranges, grated, and powdered cinnamon, mace, cloves, and 
allspice to taste ; add three pints of boiled cider, and set on the 
stove, stirring to prevent boiling, until thoroughly scalded, add 
enough sweet cider when using to make moist, 
As is the cook, so is the kitchen. 
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MOTHER’S LEMON PIE. 

The grated rind and juice of three lemons, three tablespoonfuls 
sugar, three tablespoonfuls flour, three eggs, one pint syrup; mix 
well; make paste as for any pie ; pour the above mixture in, and 
cover with a top crust. ‘This is enough for three pies. Excellent. 


DELICATE PIE. 

To stewed apples sufficient for four pies, one-half pound butter, 
six eggs beaten separately, one pound sugar ; flavor with lemon, the 
apples being quite cold before adding the eggs. Bake as a tart pie. 

FRUIT PIE. 
Line a soup plate with a rich paste, and spread with a layer of 


‘ strawberry or raspberry preserves, over which sprinkle two table- 


spoonfuls of finely chopped almonds (blanched, of course,) and one- 
half ounce candied lemon peel cut into shreds. Then mix the follow- 
ing ingredients: one-half pound white sugar, one-quarter pound 
butter, melted, four yolks and two whites of eggs, and a few drops 
of Strong’s Essence Almond. Beat well together, and pour 
the mixture into the soup plate over the preserves, &c. Bake ina 
moderately warm oven. 
LEMON PIE. 

1. Two lemons, half cup sugar, yolks of four eggs, one quart 
milk, two-thirds of a cup of flour; whites beaten; pour over the 
top when pie is done, 

2, Three eggs, one grated lemon, one cup sugar, one-half cup 


water, two spoonfuls fiour; bake; beat the whites separately, and 


add sugar, not quite as much as for frosting ; put into the oven and 


brown a little. 


3. Two lemons, juice, and rind grated, two cups white sugar, 
one cup cream, or rich, sweet milk, two tablespoonfuls corn starch, 
mixed with the yolks of six eggs; bake in a rich crust; beat the 
whites to a stiff froth with eight tablespoonfuls of pulverized sugar; 
spread on the top of the pies, and brown. This will make two pies. 

4, Grate two lemons, two cups sugar, two eggs, half a cup of 
water, one tablespoonful of butter, one of flour. This will make 
a-half dozen pies. 

5. Grated rind and juice of one lemon, to which add nearly a 
cup of sugar, and piece of butter half the size of an egg; into a cup 
of boiling water stir one tablespoonful of corn starch beaten with the 
yolks of two eggs; bake with an under crust, and when done 
spread over the top the whites, beaten stiff, with a little powdered 
sugar, and return to the oven to brown. 


LEMON CUSTARD PIE. 


Grate the rind of one lemon, squeeze the juice into one and one- 
half cups of sugar, butter the size of an egg, one tablespoonful flour, 
and the yolks of four eggs; stir all together as for cake, and pour 
over it one pint of boiling milk ; beat the whites separately, and stir 
in after it has eooled a little, then bake in a crust as you would a 


custard pie. 
APPLE CUSTARD PIE. 


Two eggs, four or five apples, grated, a little nutmeg, sweeten 
to taste ; one-half pint of new milk or cream, pour into pastry. 


Hunger is the best sauce. 
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RECOMMENDED BY THE MEDICAL PROFESSION. 
ARTY, 
Na =O V5 
Concentrated + Cardinal 


“ Jou mete Oe 


For Infants # Invalids 


HEALTHY, PALATABLE AND NUTRITIOUS. 


It is easily digested, and is the best substitute 
known for the mother’s milk. 


CAUTION.—Particular care should be taken to always use fresh 
milk with the Food, and rather water exclusively than as ina 
half sour taste. 


Analyzed by Dr. Girwood, M. D., M. R. C. 8. E., approved and 
recommended by the following Medical Gentlemen of Montreal : 
Professors A. Hall, Fraser, MacCallum, Craik, Smallwood, Fenwick, 
Peltier and Munro, and Doctors F. W. Campbell, Girdwood, Hing. 


_ ston, Macdonnell, Muller, Reddy and Schmidt, whose testimonials 


are in possession of the manufacturer. 
Trade Mark secured, and none genuine without the signature 


oy the Proprietor. 
CHARLES MARTIN. 


The ‘Concentrated Cardinal Food” is the most palatable, 
nutritious, and strengthening Food ever prepared, unequalled by 
any former preparation. It is easily digested, causes neither acidity 
nor flatulency, and for the infant takes the place of mother’s milk, 


KERRY, WATSON & 00., MONTREAL 


- Sole Proprietors. 


JHE- LONDON DRUG CO; }es.- «LONDON 


Western Agents. 


62 THE ART OF COOKING MADE HASY. 


PASTRY. 

To one cup of water take one-half cup of lard, a little salt, and 
some flour, mix together with a knife. When stiff enough roll out 
on a board, spread on, with a knife, a layer of lard, and sift over a 
little flour; roll all together, and then roll out on the board again, 
repeating this three or four times. The entire amount of lard used 
for one cup of water should be about two cups. 

PUFF PASTE. 

1. One pound of flour, one pound of butter, one egg; mix the 
flour with a lump of butter the size of an egg,’and the egg to a very 
stiff paste with cold water: divide the butter into six equal parts, 
roll the paste, and spread on one part of the butter, dredging it 
with flour.- Repeat until all the butter is rolled in. 

2. Take one pound of sifted flour, on which sprinkle a very little 
sugar, take the yolks of one or two eggs and beat into them a little 
‘ice water, and pour gently into the centre of the flour, and workinto 
a firm paste, adding water as it is necessary ; divide three-quarters 
of a:pound, ora pound, of firm, solid butter, as you prefer, into three 
parts ; roll out the paste, and spread one part of the butter on half 
of the paste, fold the other half over, and roll out again, repeating 
. the process until the butter is all rolled in; then set the paste on 
the ice for fifteen or twenty minutes, after which roll out again 
three times, each time rolling in the opposite direction ; then put 
on the ice again until cold, when it is ready for use, 1t will keep 
several days in a refrigerator, but should not freeze. 


LEMON PIE. 
One cup of sugar, yolks of three eggs, stirred to cream, add 
tablespoonful flour, grated rind and juice of two lemons, one coffee- 
cup milk, Bake with under crust. Make a meringue of whites of 


the eggs and three tablespoons of sugar, spread over the top of pie. 


- Set in oven and brown slightly. 


CHOCOLATE PIE. 
One coffeecup milk, two tablespoons grated chocolate, three- 
fourths cup sugar, yolks of three eggs. Heat chocolate and milk to- 
gether, add the sugar and yolks together, beaten to cream. Flavor 


with Strong’s Essence Vanilla. Bake with under crust. Spread — 


meringue of the whites over the top. 


CUSTARD PIE. 
One pint of milk, three eggs, a little salt, three tablespoons of 
sugar. H'lavor with Strong’s Essence Vanilla or nutmeg and 
essence of lemon. If the milk is scalded it will require but two 


eggs to a pint. 
CREAM PIE. 


One pint of milk, scalded, two tablespoons of corn starch, three 
tablespoons of sugar, yolks of two eggs. Wet the starch with a little 
cold milk, beat the eggs and sugar until light, and stir the whole 
into the scalding milk. Flavor with Strong’s Essence Lemon 
or Vanilla, and set aside to cool, Line a plate with pie crust and 
bake, fill it with cream, and cover it with frosting made of the 
whites of egg, beaten dry, with two tablespoons of sugar. Bake a 
pelicate brown. é 


In an orderly house all is soon ready. 
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| By LEMON PIE. 
fr Two heaping dessertspoons corn starch, wet with cold water, 


_ then pour on boiling water until the consistency of starch, one tea- 
_. Gup sugar, a small piece of butter, little salt, one lemon, the juice 
_ and pulp, and very little grated rind. Bake, then put on the beaten 
_-whites of two eggs, with a little sugar. Return to the oven to brown. 
ts CHEESE STRAWS, 
< Take a piece of puff paste ; roll it very thin; dredge all over 
“with grated cheese and a very little cayenne pepper. Fold the paste 
ups roll it thin and cut into little straws with a wheel cutter, Bake 


it at once, ‘ 
CANDIES. 


ALMOND CANDY. 
* Proceed in the same way as for cocoanut candy, let the 
pe uouds be perfectly dry, and do not throw them into the sugar 
until they approach the candying point. 
: TO CANDY NUTS. 

Three cups of sugar, one cup of water, boil until it hardens 
»when dropped in water, then flavor with lemon, It must not boil 
after the lemon is putin. Put a nut on the end of a fine knitting 

needle, take out and turn on the needle until it is cool. If the 

candy gets cold, set on the stove for a few minutes. Malar grapes 

and oranges, quartered, may be candied in the same way. 
CHOCOLATE CARAMELS. © 

1. Two cups of sugar, one cup of warm water, one-half cup*of 
_ grated chocolate, three-fourths of a cup of butter ; let boil, without 

stirring, until it snaps in water. 

2, One-half pound of grated chocolate, two teacups of sugar, one- 

half cup of milk and water, a lump of butter, one teaspoon of alum. 
SUGAR CANDY. 

5 Six cups of white sugar, one cup of vinegar, one cup of water, 

‘a tablespoonful of butter, put in at the last with one teaspoontul of 

~ scda dissolved in hot water. Boil without stirring one-half hour. 

-»Flavor to suit the taste. 


‘. CREAM CANDY. 

“a Four cups of sugar, two cups of water, three-fourths of a cup 

=.of vinegar, one cup of cream or rich milk, a piece of butter the size 

- of an egg, two teaspoonfuls of Strong’s Essence Vanilla, a pinch 

» of soda, Let it boil until it cracks in water; then work very white, 
Soa MAPLE CANDY. 

- Four cups of maple syrup, boil until it cracks in water, and 

just before taking from the fire put in a piece of butter the size of 

“an egg. If preferred waxy, do not let it cook so long. 


Ps BUTTER SCOTCH. 

3 One cup of molasses, one cup of sugar, one-half cup of butter. 
~ Boil until done. 
GENERAL DIRECTIONS. 


-_- Granulated sugar is preferable. Candy should not be stirred 
- while boiling. Cream tartar should not be added until the syrup 


It is good to begin well, Better to end well, 
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begins to boil. Butter should be put in when the candy is almost 
done. Flavors are more delicate when not boiled in the candy. 


CREAM FOR BON BONS, 


Three cups sugar, one and one-half cups water, one-half tea- 
spoon cream tartar, flavor with Strong’s Essence Vanilla. 
Boil until drops will almost keep their shape in water, then pour 


into a bowl set in cold water, stir steadily with a silver or wooden — 


spoon until cold enough to bear the hand, then place ona platter and 
knead until of fine eventexture. If too hard, afew drops of warm 
‘ water may be stirred in; if too soft, it must be koiled again. 
This is the general foundation of Cream Bon-Bons. It may be 


flavored with chocolate, by adding a tablespoon of melted chocolate — 


while the syrup is hot. 


CHOCOLATE CREAMS. 

Set one-half cake cooking chocolate on a plate or flat dish in the 
oven until soft. Prepare the cream (as cream bon-bons) ; roll into 
small balls, leave a few moments to dry, then roll in the melted 
chocolate and place on buttered paper. Two two-tined forks will 
be found most nonvenient for rolling in the chocolate, 


ALMOND CREAMS. 


Boil sugar, water, etc., as directed for cream, and when 
partially stirred, add a cup of blanched almonds (chopped fine). 
Treat as plain cream, and when well moulded, cut in squares or 
bars. Almond cream is very nice flavored with chocolate. 


COCOANU?! CREAM. 

Make like almond cream, substituting grated or desiccated 
cocoanut for the almonds. 

CREAM ALMONDS. 

Take enough of the plain cream in the hand to cover an 
almond,-and roll the almond up in it. Almonds thus prepared look 
and keep better if rolled in powdered sugar. They are very nice 
made with chocolate flavored cream. 

COCOANUT DROPS. \ 


One pound cocoanut (grated znd dried), one pound white sugar, 
two eggs (well beaten). Mix this together, make them up pear 
shape; lay on a sheet of paper on a tin, about an inch apart, Bake 


fifteen minutes, 
CREAM CANDY. 


One pound white sugar, one wine-glass vinegar, one tumbler 
water, Strong’s Essence Vanilla; boil one-half hour, and pull, 


if you choose. 
COCOANUT DROPS. 
Mrs, P, B. Ayer. 


To one grated cocoanut add half of its weight in sugar, and the 
white of one egg, cut to a stiff froth; mix thoroughly and drop on 
buttered white paper or tin sheets. Bake fifteen minutes. 


Good counsel has no price. 


SNe ak 


s 
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bo B. B. 


Burdock Blood Bitters 


Is a purely vegetable compound, possessing perfect regulating 
powers over all the organs of the system, and controlling their 
secretions. It so purifies the blood that it 


CURES 


All blood humors and diseases, from a common pimple to the worst 
scrofulous sore, and this combined with its unrivalled regulating, 
cleansing and purifying influence on the secretions of the liver, 

kidnevs, bowels and skin, render it unequalled as a cure for all 


diseases of the SKIN : ae 


From one to two bottles will cure boils, pimples, blotches, nettle 
rash, scurf, tetter, and all the simple forms of skin disease. From 
two to four bottles will cure salt rheum or eczema, shingles, ery- 
sipelas, ulcers, abscesses, running sores, and all skin eruptions. It 
is noticeable that sufferers from skin 


DISEASES 


Are nearly always aggravated by intolerable itching, but this quick- 
ly subsides on the removal of the disease by B.B.B. Passing on to 
graver yet prevalent diseases, such as scrofulous swellings, humors, 


“ —-- SCROFULA 


We have undoubted proof that from three to six bottles used in- 

ternally and by outward application (diluted if the skin is broken ) 

to the affected parts, will effect a cure. The great mission of B.B. 

B. is to regulate the liver, kidneys, bowels and blood, to correct 

acidity and wrong action of the stomach, and to open the sluice- 

ways of the system to carry off all clogged and impure secretions, 
_ allowing nature thus to aid recovery and remove without fail 


BAD BLOOD 


Liver complaint, biliousness, dyspepsia, sick headache, dropsy, 
rheumatism, and every species of disease arising from disordered 
liver, kidneys, stomach, bowels and blood, We guarantee every 

bottle of B. B. B. Should any person be dissatisfied after using the 
first bottle, we will refund the money on application personally or 
by letter. We will also be glad to send testimonials and inform- 
ation proving the effects of B.B.B. in the above named diseases, on 
application to T. MILBURN & CO., Toronto, Ont. 
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KISSES. 
WR Set ete . 
One egg, one cup sugar, one-half cup butter, one-half cup of 
milk, one teaspoonful cream of tartar, one-half of soda, flour 
enough to make a stiff dough; drop on tins and sprinkle over with 
powdered sugar. Bake in a quick oven. 


MOLASSES CANDY. 
Mrs, Benham. 
One cup molasses, two cups sugar, one tablespoon vinegar, alittle 
butter-and vanilla; boil ten minutes, then cool it enough to pull. 


MEASURES FOR HOUSEKEEPERS. 


Wheat flour, 14 pounds is one quart ; Indian meal, one pound is 
one quart: butter (when soft), one pound is one quart; loaf sugar 
(broken), one pound is one quart; white sugar (powdered), one 
pound one ounce is one quart ; best brown sugar, one pound two 
ourices is one quart; eggs, ten eggs are one pound; flour, eight 
quarts are one peck; flour, four pecks are one bushel. 


LIQUIDS. 

Sixteen large tablespoonfuls are half a pint; eight large table- 
spoonfuls are one gill; four large tablespoonfuls are half a gill ; two 
gills are half a pint ; two pints are one quart ; four quarts are one 
gallon ; a common-siz:d tumbler holds half a pint ; a common-sized 
wine glass helds half a gill ; four teaspoonfuls are one tablespoonful. 


: WALNUT CANDY. 


Boil two cups of syrup with a teaspoonful of butter, and throw 
picked walnuts in as it approaches the candying point. Almonds 
can be used if preferred. To blanch the almonds boil three 
minutes, then plunge in cold water. 


VINEGAR CANDY. 

Three cups sugar, half a cup of water, two-thirds cup of vine- 
gar ; boil without stirring, till brittle, 

CARRIE HAWLEY'S CARAMELS. 

One cup of grated chocolate, one cup of light brown sugar, one 
cup of molasses, half a cup of milk, two teaspoonfuls of flour, half 
a teaspoonful of salt; after boiling ten minutes add a piece of 
butter the size of an egg, and boil ten minutes longer. | 


MINNIH’S CARAMEILS, 
One cup chocolate, two cups of sugar, one cup of molasses, half 
a cup of milk, and butter the size of an egg; flavor with Strong’s 
Essence Vanilla. 


CAKES. 


CHOCOLATE ICING. 


One-half cake chocolate grated fine, two-thirds cup of sugar, 
one-half cup milk or cream, boiled and stirred to a paste. © 


Too many cooks spoil the broth. 


y “pe 
By aud, ett 
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ALMOND FROSTING. 


Blanch some almonds and pound in a mortar until pulverized, 
mix the whites of three eggs, and three-fourths of a cup of powdered 
sugar, flavor with Strong’s Essence Vanilla, and add the 


almonds, 
HICKORY NUT FROSTING. 


Allow one cup of sugar to the white of an egg, beat till very 
light, and add the hickory nuts after chopping very fine. 


FRUIT CAKE FROM DOUGH. 


Two cups sugar, one of butter, one pint dough, two eggs, one 
teaspoonful soda, as much fruit as you wish and spice to taste, use 
flour enough to make as stiff asa common fruit cake. Setin a 
warm place to rise for one hour. » Bake in a moderate oven. 

DOUGHNUTS. . 


Two cups of sour milk, one teaspoon of soda, two cups of sugar, 
one tablespoon of lard, three eggs, one-half teaspoon of salt, flour 
enough to roll; cut inany shape desired and fry in hot lard. 

: CITRON CAKE, 


Two cups of sugar, one and one-half cups of butter, five eggs, 
one teaspoon of Strong’s Baking Powder, one pint of flour, 
one cup of citron cut in thin slices, Rub the butter and sugar to a 
cream, add the eggs, flour, and last the citron. Mix into a firm 
batter and bake in a paper lined shallow pan fifty minutes. 

CHOCOLATE DRESSING FOR CAKE, | 


One bar and a-half chocolate, five tablespoons sweet milk, four 
of powdered sugar, boil until soft and thick, when cool add whites 
of two eggs and sugar to thicken. 

LEMON JELLY. 
For any kind of Jelly Cake. 

One grated lemon, two eggs, piece of butter size of an egg, one 
cup sugar, put on the stove and melt together, when cool (not cold) 
spread between layers of cake. 

TUTTI FRUTTI FROSTING. 


One-half teacupful of water, three cups of sugar, whites of two 
eggs; boil sugar and water until very thick and waxy, beat the 
whites of eggs to astiff froth, and pour the syrup over them, beat all 
till cool.. Then add one-half pound of almonds, chopped fine ; one 
small half teacup of large white raisins, and a little citron sliced 
thin. Very nice for sponge cake. 

COCOANUT COOKIES. 


One cup of butter, two cups of sugar, two cups of grated or pre- 
pared cocoanut, two eggs, flour enough to make a stiff batter, and 
teaspoonful of soda; drop on buttered paper in pans. 

JELLY FRUIT CAKE, 

Two cups sugar, three cups flour, three teaspoons Strong’s 
Baking Powder, two-thirds cup butter, one cup milk, three 
eggs. Flavor with vanilla, To half the cake add one table- 
spoon molasses, one tablespoon brandy, one tablespoon cinnamon, 

A good dinner sharpens wit and softens the heart. 
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one teaspoon cloves, one-half teaspoon allspice, one-half nutmeg, 
one cup chopped raisins, one-half pound citron. Bake in jelly tins, 
two layers of light and two of fruit cake. Spread jelly between the | 
layers, when slightly cool, putting a slight one on top. Over all | 
spread white frosting, 

DOUGHNUTS. 


Miss L. Eddy. 
Six tablespoonfuls of sugar, two eggs, nutmeg, one coffeecup 
cream, salt, two teaspoonfuls Strong’s Baking Powder, flour. 


DOUGHNUTS. 
Mrs. Tyler. 


One egg, one cup of sugar, one cup of milk, a piece of lard the 
size of a butternut, two teaspoonfuls of Strong’s Baking 
Powder, a little salt and cinnamon. . Add flour enough to roll. 


FRUIT CAKE, 
Aunt Mary’s. 
Four eggs, two cups of sugar, one cup of milk, one cup and — 
half of butter, one teaspoonful of soda, spice of all kinds, flour to 
thicken, one pound of raisins, one pound of currants, 


CORN STARCH CAKE. 
Two cups flour, two cups of white sugar, one cup corn starch, one 
Small cup of butter, one cup of sweet milk, one and a-half teaspoons 
of Strong’s Baking Powder, whites of six eggs, Strong’s 


Lemon Extract. 
FEATHER CAKE, 
Miss Knapp. 
White sugar one cup, butter one-half cup, flour two cups, eggs 
three, two teaspoonfuls of Strong’s Baking Powder, nut- 
meg or other flavoring to suit the taste. Very good. 


COCOANUT CAKE. 
Augusta Simmers. 
One cup of butter, three eggs, one of milk, four and one-half 
cups of flour, four teaspoonfuls Strong’s Baking Powder, 
two teacupfuls desiccated cocoanut. 


GINGER SNAPS, 

Four cups of sugar, two cups molasses, three tablespoonfuls of 
ground ginger, two tablespoonfuls of ground cloves, and the same of 
cinnamon, a quarter of a teaspoonful of cayenne pepper, half a wine 
glass of brandy, four tablespoonfuls of lard, and the same of butter; 


two eggs. 
SILVER CAKE, 
Mrs. Alden. 

One cup of butter, creamed with two of pulverized sugar, very 
light ; whites of eight eggs; one cup of sweet milk; four cups of - 
sifted flour; three teaspoonfuls of Strong’s Baking Powder. 
Flavor with Strong’s Extract of Almond. The frosting to 
pe flavored with a very little rose, or, if preferred, with cocoanut 

eaten in, 


A good dinner is better than a fine coat. 
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ROSADERM 


Cures chapped hands, sore lips, roughness of the skin, beautifies 
complexion, whitens the skin, indispensable after shaving, delight- 
fully perfumed, not sticky or greasy. Large bottles 25 cents. 


COUGHS! COUGHS! 


CASE’S SYRUP TAMARAC GUM 

Cures all affections of the throat, lungs and chest, such as bronchitis, 
whooping cough, croup, hoarseness, influenza, spitting blood, pains 
in the chest, coughs, colds, etc. This valuable preparation excites 
expectoration, allays and heals all irritation of the throat and lungs, 
giving instant relief to any pain, and imparts strength to the 
affected parts. Cures every time. Prices 25c. and soc. a bottle. 
Refuse all substitutes. 


CORNS! CORNS! 


———__<>_—_——_ 
Case’s Corn Cure Removes All Kinds of Hard and Soft 
Corns, Warts, etc.. Without Pain or Annoyance. 
———__——_—_——_ 


It is a safe, sure and effectual remedy, and there is no corn 
existing it will not cure, destroying every root and branch. Once 
used will never be regretted. Full directions with each bottle. 
Price 25 cents. 


Bloxam’s Electric Hair Restorer 


Restores grey hair to its original color, beauty and softness, keeps 
the head clean, cool and free from dandruff, cures irritation and 
itching of the scalp, gives a beautiful gloss and perfume to the hair, 
produces a new growth and will stop the falling out in a few days. 
Will not soil the skin or the most delicate head dress. Full 
directions with each bottle. Try it and be convinced. Price 50 
cents per bottle. Refuse all substitutes. Prepared only by 


Soe SPHNCHR CASE, 
Chemist and Druggist, 50 King street west, Hamilton, Ont, ~ 
The above preparations seld by all Druggists. 
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ORANGE CUSTARD FOR CAKES, 
Mrs. Galusha. 


The rind and juice of one orange, one small cup of powdered 
sugar, a small piece of butter, one egg, one-half cup of cold water, 
one tablespoonful of flour. Cook until of the consistency of soft 


custard, 
CHOCOLATE CUSTARD FOR CAKE. 
Mrs, Gatusha. 


Grate one-half cake chocolate, one-half cup of sweet milk, yolk 
of one egg, one teaspoonful of vanilla, sweeten to taste. Cook until 
the consistency of soft custard. 


CREAM FOR CREAM CAKE, 

Boil one pint of milk, three eggs, one cup of sugar, one small 
cup of flour, the last three ingredients to be well beaten together 
and added to the boiling milk when taken from the stove. Add a 
little piece of butter and flavoring to taste. 


BERWICK SPONGE CAKE, 
Mrs. Wellington. “ 

Six eggs, beat two minutes, three cups sugar, beaten into the 
eggs five minutes, two cups sifted flour, with three small teaspoon- 
fuls Strong’s Baking Powder, beat one minute, grated rind 
and juice of one lemon, beat one minute, one cup cold water, beat 
one minute, add two more cups of flour and pinch of salt, beat all 
two minutes more. Bake in quite a warm oven. It should always 
be made by two persons, one to beat constantly, and the other to 
hand ingredients. 


CHOCOLATE DRESSING FOR CAKE. 


One bar and a-half chocolate, five tablespoons sweet milk, four 
of powdered sugar, boil soft and thick, when cool add whites of two 
eggs and sugar to thicken. 


SPONGE CAKE (Easy), 
Mrs. Woodruff. 


Two cups of fine sugar, two cups of flour, two teaspoonfuls of 
Strong’s Baking Powder, seven eggs and one lemon. Put 
the sugar, flour, Baking Powder and grated rind of lemon together. 
After stirring, break in the eggs, beat thoroughly for a minute or 
two, then stir in the lemon juice and bake forty minutes in a quick 


oven, 
MILWAUKEE CAKE. 
Mrs, Stowe. 


Two eggs, two cups sugar, four tealespoonfuls of butter, two 
' teaspoonfuls of Strong’s Baking Powder. Flavor with Strong’s 
Essence Orange or Vanilla. Mix it hard and roll very thin. 
Cut into small cakes. 


ICING. 
"Mrs, H. P. Stowell. 
One pound pulverized sugar, pour over one tablespoonful cold 
water, beat whites of three eggs a little, not to a stiff froth, add to 
the sugar and water, put in a deep bowl, place in a vessel of boiling 


Second trials often succeed. 
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water, and heat. It will become thin and clear, afterwards begin 
to thicken. When it becomes quite thick remove from the fire and 
stir while it becomes cool, till thick enough to spread with a knife. 
This will frost several ordinary-sized cakes. 


CHOCOLATE FROSTING. 
Mrs. C. H. Wheeler. 


Whites of two eggs, one and a-half cups of fine sugar, six great 
spoons of grated chocolate, two teaspoons of vanilla, spread rather 
thickly between layers and on the top of the eake, Best when 
freshly made. It should be made like any frosting. 


NUT CAKE. 


Two cups sugar, one cup butter, three cups flour, one cup cold. 
water, four eggs, three teaspoonfuls of Strong’s Baking 
Powder, one and a-half cups kernels of hickory or white walnuts, 


WHITE SPONGE CAKE. 


Two tumblers pulverized sugar, one and a-half tumblers sifted 
flour, one teaspoonful cream tartar, whites of ten eggs beaten very 
stiff, then add the flour and sugar and beat as little as possible, 
bake in a slow oven. 


CAKE, 


One cup sugar, one tablespoon butter, one egg, half cup water, — 
one and one-half cups flour, two teaspoons Strong’s Baking 
Powder. 


GENTLEMAN’S FAVORITE. 

One-half cup of butter, two cups of sugar, beaten toa cream, 
seven eggs, beaten separately, two tablespoonfuls of water, two 
cups of flour, two teaspoonfuls of Strong’s Baking Powder, 
Bake in jelly.cake pans in a quick oven. Jelly ; one egg, a cup of 
sugar, three grated apples, and one lemon. Stir until it boils and 
becomes thick. Let it cool before putting on the cake. 


BLACK FRUIT CAKE. 
Mrs. C. H. Wheeler. 


Three-fourths pound butter, one pound sugar (brown), one 
pound flour, two pounds currants, three pounds raisins (seeded), 
one-half pound citron, one-fourth pound almonds, eight eggs, one 
nutmeg, cloves and cinnamon, one wine glass of brandy. The 
raisins are better if soaked in brandy over night. 


BLACK CAKE. 
Mrs. G. F. Deforrest. 

Two pounds flour, two pounds sugar, two pounds butter, eight 
pounds raisins, four pounds currants, one pint brandy, two pounds 
citron, twenty-four eggs, two ounces nutmeg, two teaspoons of 
cloves; add a little molasses to make it more moist and black. 
This makes two very large loaves. Baked in tin cans or hoops, for 
weddings. Splendid. - > 


Second thoughts are often best, 
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FROSTING FOR CAKE, 
Ella Guild. 

One cup frosting sugar, two tablespoons of water, boiled to- 
gether, take it off the stove and stir in the white of one egg, beaten 
to a stiff froth, stir all together well, then frost your cake with it, 
and you will never want a nicer frosting than this. 


ICE CREAM ICING FOR WHITE CAKE, 
Mrs. PP. B. Ayer, 


Two cups pulverized sugar boiled toa thick syrup, add three 
teaspoons Strong’s Essence Vanilla, when cold, add the 
whites of two eggs well beaten, and flavored with two teaspoons 


citric acid. 
SPONGE CAKE. 
Mrs. W. Arthurs. 


Four eggs, two cups sugar, two cups flour, one-half cup cold 
water, three teaspoonfuls Strong’s Baking Powder, beat 


the eggs separately. 
CUP CAKE. 


Mrs. W. Arthurs. 


One cup butter, two cups sugar, three cups flour, four eggs, 

cup milk, three teaspoonfuls Strong’s Baking Powder. 
GERMAN LADIES’ FINGERS. 
Helena Smith. 

Beat the yolks of five eggs with half a pound of sugar for fifteen 
minutes, add half a pound of blanched almonds, cut fine, the grated 
rind of one lemon, mix well, add half a pound of flour very gradually, 
roll out the strips and cut into strips the length and size of the fore- 
finger, bake in a moderate oven. 


RICE CAKE. 
Helena Smith. 


One cup of white sugar, one of rice flour, five eggs, one teaspoon- 
ful of any essence preferred, beat all together for twenty minutes; 
bake half an hour in a moderate oven. 


PUFF CAKE. 
Mrs. Sam. McMaster. 


One cup of sugar, one of flour, three eggs, three teaspoons 
cold water, two of Strong’s Baking Powder, a pinch of 
salt, bake in sponge cake pans. 


THE PASTE FOR ABOVE. 

One cup of milk, one teaspoon of corn starch, one egg, a pinch 
of salt, cook like boiled custard, split each cake open with a knife — 
and fill the space with the paste, taking care not to let any appear 
outside the cakes; they may be made extra nice by icing with 
chocolate dressing. ‘ 

CHOCOLATE CAKE. 
Mrs. J. D. Odell. 

One and a-half cups of sugar, one cup of milk, two cups of flour, 

piece of butter the size of an egg, one egg, two teaspoonfuls of 


What is one man’s food is another man’s poison. 


ae 
THE ART OF COOKING MADE EASY. 73 


ag 22 EMULSION 


Cod Liver Oil 


Hypophosphites of Lime and Soda. 


Represents in a convenient form, one of the Most Efficient and Pop- 
ular Remedies in cases of a pulmonary character, with tendency 
to Hemorrhage, Loss of Appetite, Cough, and espec- 
ially when attended with Emaciation, and in 
Rheumatic and Strumous Diseases. 


GUARANTEED NOT TO SEPARATE NOR SPOIL IN 
ANY CLIMATE. 


In cases of Consumption and ail pulmonary diseases, with emaciatione 
cough, debility, hemorrhage, and the whole train of too well-known 
symptoms, the benefits of this article are most manifest. 

Cod Liver Oil inits natural form alone eannot be very well borne by 
the stomach from want of digestive power in that organ; it causes 
eructations, and is apt to derange the digestive organs, and even causes 
vomiting and diarrhcea, and so strong is the disgust it excites at times 
that, although the patient stands in the greatest need of it, the use of 
the remedy has often to be discontinued. 

Recognizing this fact, we have succeeded in putting it in a form 
that the most, susceptible stomach will tolerate it. It BEING a PER- 

— . FECT EMULSION, sweet and 


PALATABLE AS CREAM. 
Put up in 60c. and $1.00 Bottles. 


PREPARED BY 


DAVIS & LAWRENCE CO, Limited, Manufacturing Chemists, 


MONTREAL, CANADA. 


WHAT WH SAY: 


We guarantee that ‘‘the D & L” MENTHOL PLASTERS will do just what 
we claim for them—that is, relieve pain quicker than any other Porous Plaster. If 
you buy one and find that it is not as represented, return the Plaster to us and we 
will refund the money. 

‘The D & L” Menthol Plaster allays nervous excitement and tends to produce 
sleep, and will cure headache. Has no equal in its speedy and effectual relief of 
neuralgia pains. In intercostal, facial, bracial or other neuralgie, and even placed 
over the pit of the stomach for gastralgia, it simply acts like a charm. : 

Cures lumbago, sciatica, “cricks,” tic, ‘‘stiches,” rheumatic pains and chronic 
rheumatism. Each plaster in an air-tight tin box. Price, 25c. 


PREPARED BY THE 


DAVIS & LAWRENCE C0., (Limited, Montreal, Canada, 
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Strong’s Baking Powder. Icing—Whites of two eggs, one cup 
of sugar, one-half cup chocolate. 


LAYER CAKE, 
Allie Andrus, 


One cup of sugar, one piece of butter the size of an egg, half a 
cup of milk, two eggs, two cups flour, two teaspoonfuls Strong’s 
Baking Powder, bake as for jelly cake. 


MRS. WRIGHT’S FRIED CAKES, 


Two cups of sugar, two cups of sour milk, two eggs, one heap- 
ng spovnful soda, five tablespoonfuls of melted butter. 


FRIED CAKES, 


One and a-half cups of sugar, one cup of sweet milk, half cup 
butter, two eggs, one heaping teaspoonful of Strong’s Baking 
Powder. Mix soft. 


APPLE CAKE, 


The grated rind and juice of one lemon, one sour apple, pared 
and grated, and one cup of sugar ; boil all together for five minutes, 
making a jelly, which is to be spread between the layers of the 
following cake: One cup sugar, piece of butter the size of an egg, 
one cup flour, one teaspoonful of Strong’s Baking Powder. 
Bake in layers. 

BREAKFAST COFFEE CAKE, 


Three cups bread sponge, one-half cup butter, a little sugar 
and one egg; roll thin as Baking Powder Biscuit, cut-with a cake 
cutter, sprinkle over a little sugar, cinnamon, and little bits of 
butter. : 

BREAD CAKE. 


Two cups light dough, oneand a half cups of sugar, one of 
butter, half cup of milk, two eggs, large teaspoonful Strong’s 
Baking Powder, grated nutmeg. If too thin, stir in a little more 
flour, having added a little more baking powder to it. 


DELICATE CAKE, 
Two cups sugar, one of sweet milk, three-quarters cup of butter, 
three cups flour, three teaspoonfuls of Strong’s Baking 
Powder, whites of eight eggs, slice citron. 


CORN STARCH CAKE. 

Whites ot four eggs, one cup of milk, running over, half cup 
butter, two cups sugar, one and a-half cups flour and one of corn- 
starch, two teaspoonfuls of Strong’s Baking Powder. This 
makes two loaves. 


HARD GINGERBREAD. 

To one quart flour allow one pint of molasses, in which has been 
dissolved one dessertspoonful of soda; flavor with nothing but 
ginger ; do not handle too much, and roll and cut in any shape 
desired. 

They who never think, always talk. 
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GINGER DROPS. 

One cup lard, one cup molasses, one cup brown sugar, three 
eggs, tablespoonful ginger, one tablespoonful soda dissolved in a 
cup of boiling water, five cups of flour; drop in tablespoonfuls on 
buttered paper jn pans. 


CREAM SPONGE CAKE, 
Miss A. W. G. 


One cup of white sugar, one cup of flour, two teaspoonfuls of 


Strong’s Baking Powder mixed into the flour; beat two eggs 
in a cup, and fill it up with thick, sweet cream ; flavor to taste 
with Strong’s Essence of Lemon of Vanilla. 


JONES’ CAKE. 
Mrs. Leach. 

One cup of butter, three cups of brown sugar, one cup of milk, 
four cups of flour, four eggs, one teaspoonful of cloves, one tea- 
spoonful of cinnamon, one of allspice, a little nutmeg, two tea- 
spoonfuls of Strong’s Baking Powder, one and one-half 
pounds of raisins, seeded, one pound of currants, half a glass of 
brandy. 

MRS. HAWLEY’S CHOCOLATE CAKE, 

Two-thirds of a cup of butter, two cups of sugar, one cup of 
sweet milk, three eggs, three cups of flour, three teaspoonfuls of 
Strong’s Baking Powder. 


CHOCOLATE FOR CAKE, 


One cup of grated chocolate, one egg, one cup of powdered 
sugar, two-thirds of a cup of sweet milk; stir all together, and 
when the cake is cold set the preparation on the stove and let it 
boil about five minutes till it thickens ; put on the cake hot. 


WHITE CAKE. 
Mrs. Farnum. 


Two and a-half cups flour, one and a half cups sugar, one acant 
cup sweet milk, whites of three eggs, four tablespoonfuls butter, . 
two teaspoonfuls of Strong’s Baking Powder, 


CREAM CAKE. 
Mrs. Nash. 


Two cups of sugar, one butter, one sweet milk, three and a-half 
flour, four eggs, three teaspoonfuls Strong’s Baking Powder 
Strong’s Extract of Lemon ; bake as jelly cake, and spread 
between them when cold the following mixture : Half a pint of 
milk, two small teaspoonfuls corn starch, one egg, one teaspoonful 
Strong’s Essence of Vanilla, half cup sugar; heat the milk 
to boiling and stir in the corn starch wet with a little cold milk ; 
take out a little and mix gradually with the beaten egg and sugar ; 
return to the rest of the custard and boil, stirring constantly until 
quite thick; let it cool before seasoning, and spread on cake ; 
the icing also season with Strong’s Essence of Vanilla, 


The taste of the kitchen is better than the smell, 
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CUP CAKE. 

Miss Eddy. 
Two coffeecups sugar, one cup butter, one coffeecup sweet milk, 
three and a-half cups fleur, four eggs, three teaspoonfuls Strong’s 
Baking Powder; flavor with Strong’s Essence of Lemon. 


COLD WATER CAKE, 
(Same. 

Two cups brown sugar, one cup butter, one cup cold water, 
three and a half cups flour, one teaspoonful cloves and cinnamon ; 
three teaspoonfuls of Strong’s Baking Powder, three eggs, 
yolks and whites beaten separately, one cup raising. 


LAMOUNTAIN CAKE. 
Miss Eddy. 


One pound sugar, half pound butter, six eggs, one eup sweet 
milk, one pound flour, three teaspoonfuls Strong’s Baking 
Powder, bake in layers and put icing between. 


UNION CAKE, 
Mrs. Tyler. 


One cup butter, two cups powdered sugar, one cup sweet milk, 
three cups sifted flour, half cup cornstarch, four eggs, two tea- 
spoonfuls Strong’s Extract of Lemon, two teaspoonfuls 
Strong’s Baking Powder. 


CUP CAKE. 
Miss Knox. 


One cup of butter, two cups of sugar, three cups of flour, four 
eggs, one cup of sweet milk, three teaspconfuls of Strong’s 
Baking Powder. 

FRUIT CAKE, 


Two pounds butter, two pounds of dark-brown sugar ; beat it to 
a cream with your hand; then break intoa bowl 20 eggs (don’t beat 
these first, but put six or eight inat a time and beat until smooth 
with your hand), and so on until you have them all in ; have ready 
beforehand two pounds sifted flour ; put that in gradually, mixing 
all the time ; five pounds raisins, five pounds currants, two ounces 
lemon peel, two ounces orange peel, spice to suit your taste, half 
teacup black syrup ; you must not stop beating till all ingredients 


are in, 
COCOANUT CAKE, 


One cup butter, three cups sugar, one cup milk, whites of six 
eggs, five cups flour, one grated cocoanut and the milk, three tea- 
spoonfuls Strong’s Baking Powder. Bake in loaf. 


JONES’ CAKE, 


Two eggs, one cup sugar, one-third cup bntter, half a eup of 
milk, one and a-half cups flour, two teaspoonfuls Strong’s 
Baking Powder. 


Of two evils, choose the least. 
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“Tndioenous Biers 


The most economic and at the same time 
the most effectual stomachic, 
and aid to digestion. 


The INDIGENOUS BITTERS owe their popu- 
larity to the most important qualities which any 
medicinal preparations could have: an efficacy 
at alltimes certain, the absense of any dan- 
gerous ingredient and a moderate price, 

The INDIGENOUS BITTERS consist of 2 
combination in exact proportions of a large num- 
ber of -roots and berks, highly valuable, on 
account of their medicinal virtues, as tonics 
stomachics, digestives and carminatives. 

Hzapacue, Dizzinuss, Navspa and GENERAL 
Lanauor, are most frequently the result of de- 
rangement of the stomach, and in such cases the 
INDIGENOUS BITTERS never fail to afford 
prompt relief, and most frequently even 2 per- 
fect cure. 

The INDIGENOUS BITTERS are sold in 
retail, in all respectable Drug Stores in the Do- 
minion, in25cts. boxes only, containing sufficient 
quantity to make three or four3 half pint bottles. 


SOLE PROPRIETOR: 


S. LACHANCE 


DRUGGIST, 


1598 & 1540 ST. CATHERINE STREET, 


MONTREAL. 


7 
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FRIED CAKES. 


One cup sugar, one cup sweet milk, butter size of egg, two tea- 
spoonfuls of Strong’s Baking Powder, one teaspoonful salt, 


one egg. 
FRIED CAKE. 


One cup sugar, one cup sour milk, one cup sour eream, two 
level teaspoonfuls soda, two eggs, salt and spice. 


SPANISH: BUNS. 


One cup brown sugar, one cup molasses, one cup melted butter, 
one cup water, four eggs {reserve the whites of two for frosting), 
three teaspoonfuls of ground cinnamon, a little nutmeg, flour to 
make a stiff batter, in which put four teaspoonfuls of Strong’s 
Baking Powder. Last, add a large cupful of chopped ra'sins. 

FROSTING FOR ABOVE. 

One cup brown sugar, whites of two eggs; flavor to taste ; 
brown slightly in hot oven. 

SNOW CAKE. 

One cup sugar, one and a-half cups flour, two teaspoonfuls 
Strong’s Baking Powder. Sift all together through a 
sieve ; add the whites of ten eggs, beaten stiff; flavor and bake in 


quick oven. 
WHITE CAKE. 

One cup butter, two cups sugar, two and a-half cups flour, half 
cup sweet milk, whites of eight eggs, two teaspoons Strong’s 
Baking Powder. 

NUT CAKE. 


One cup sugar, half cup butter, two eggs, half cup sweet milk, 
one and ahalf cups flour, two teaspoons Strong’s Baking 
Powder, one large cup chopped walnuts. Frost when baked, 
mark in squares and put half a nut in each square. 


FRIED CAKES. 

One cup sugar, one cup sweet milk, three tablespoons of butter, 
three teaspoons Strong’s Baking Powder, two eggs, ons 
quart flour ; flavor with mace or cinnamon. 

WHITE FRUIT CAKE. 

Two cups sugar, one cup butter, one cup milk, four cups flour, 
two teaspoons Strong’s Baking Powder, two cups raisins, 
half a cup citron, sliced fine. 

MARTHA WASHINGTON CAKE. 

One cup sugar, two tablespoons butter, two teaspoons Strong’s 
non’s Baking Powder, one cup sweet milk, two cups flour, one 
egg; bake in three layers. 

CUSTARD FOR FILLING. 


One egg, one-half pint milk, one teaspoon corn starch, table- 
spoon of flour, two tablespoons sugar ; scald the milk, beat the egg, 
sugar, flour and corn starch together, add the milk, boil until 
thick, flavor, and when cold spread between the layers. 


Both oil and truth will get uppermost at last. 


Sa ot 
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WHITE MOUNTAIN CAKE. 


One cup sugar, half cup butter, half cup sweet milk, half cup 
corn starch, one cup flour, whites of six eggs, a little Strong’s 
Essence Vanilla, two teaspoons Strong’s Baking Powder. 
Bake in layers. 

FROSTING FOR ABOVE.. 

Whites of five eggs, twenty tablespoons pulverized sugar, beaten 
very light, a little Strong’s Essence Vanilla ; spread between 
layers and outside of cake. 


CHEAP AND GOOD CAKE. 

One cup sugar, quarter cup butter, three-quarters cup cold water, 
one and three-quarter cups fl ur, whites of two eggs, one teaspoon- 
ful Strong’s Essence Lemon, one good teaspoonful of 
Strong’s Baking Powder. 


SPICE CAKE. 

One cup butter, two cups molasses, one cup milk, three cups 
flour, four eggs, two tablespoonfuls of allspice, two teaspoons of 
Strong’s Baking Powder. 

BOSTON MADELENES,. 

One and a-half cups fine sugar, half a cup of butter (small), 
stirred to a cream with the hand; three-quarters cup milk (small), 
one and a half cups flour, half a cup corn starch, two teaspoonfals 
of Strong’s Baking Powder. Mix the flour, corn starch and 
baking powder; then sift four times; yolks of eight eggs, beaten 
light ; to be baked in gmall tins ; icing made of yolks of eggs. 


MOUNTAIN CAKE. 

Half cup sugar, half cup butter, one cup milk, two and a-quar- 
ter cups flour, three teaspoonfuls Strong’s Baking Powder, 

two eggs, a little nutmeg. 

WHITE CAKE. 

One cup sugar, half cup milk, one and a-half cups flour, whites 
of three eggs, beaten stiff, two tablespoons butter, two teaspoons of 
Strong’s Baking Powder. Cream the sugar and butter with 


the hand. 

> WALNUT CAKE (Very good). 

One cup of butter, two cups of sugar, half cup of sweet milk, two 
and a-half cups of flour, one cup of chopped raisins, one cup of nuts, 
four eggs, half a large spoonful of cinnamon, half that amount of all- 
spice, half a nutmeg, a little cloves, and two slices of citron, cut 
very fine; beat the whites and yolks of the eggs separately ; three 
teaspoons of Strong’s Baking Powder. ‘The above will 
make two small loaves. It 1s rather much for one, 


ICE CREAM CAKE. 

One cup of sugar, two tablespoons of butter, one and a-half 
cups of flour, half cup of milk, one heaping teaspoon Strong’s 
Baking Powder, whites of three eggs. 

FILLING. 

Half cup of sour cream, whipped until stiff; add half a cup of 
sugar; flavor; whip all together and spread between the layers ; 
eat the same day you put the filling in. 


They whe win may laugh. 
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SPONGE CAKE (Easy and good). 


One cup of sugar, one cup of flour, three eggs, one teaspoonful 
of Strong’s Baking Powder, one tablespoonful of cold water, 
flavor to taste. Take two sheets of paper, set your flour-sifter on 
one; now put flour, sugar and powder into it and sift them; set 
the sifter on the other and toss flour and sugar back into it, and sift 
again, and 80 on, six or seven times ; beat the eggs in a bowl large 
enough to hold all the ingredients; when they are very light toss 
in the flour and sugar and beat up briskly ; then add the water and 
flavoring; bake in shallow tin. This recipe, baked in a tin as 
large as a dripping-pan, and spread with jelly as soon as taken 
from the oven and rolled up at once and then wrapped in a table 
napkin, will make as nice a rolled jelly cake as I have ever seen. 

Mrs, STRONG. 
COCOANUT CAKE, 

Two cups of sugar, three of flour, three eggs (leaving out the 
whites of two), one cup of sweet milk, two tablespovns of butter, 
three teaspoons of Strong’s Baking Powder. Bake as jelly 
cake. 

FrRostine.— Whites of two eggs and sugar, well beaten ; spread 
upon the cake, and sprinkle cocoanut over it. Reserve the largest 
amount for the top of the cake, 


CHOCOLATE CAKE, 
Hattie Strong. 

Two cups fine sugar, three eggs beaten separately, half a cup of 
butter, three cups of sifted flour, three teaspoonfuls of Strong’s 
Baking Powder (mixed ia the flour dry), one cup of milk ; 
bake in layers, thick enough to cut when a day old. 

FILLING. ) 

One cup of rich milk, one egg, or the yolks of two; make into 
a custard, and flavor with Strong’s Essence Vanilla; beat 
the whites of the eggs to a stiff froth, take two cups of sugar and 
two tablespoonfuls of boiling water; boil the sugar and water for a 
few minutes,’hen pour on to the white of eggs, beating all the 
time. A few drops of Strong’s Essence Vanilla and grated 
chocolate to taste; spread on top of cakes. This will make two 
large or three small cakes. 


CREAM CAKE, 


Mamie Nevitt. 


Two eggs, one cup of sugar, one cup of cream, two caps of 
flour, two teaspoonfuls of Strong’s Baking Powder. 


GINGERBREAD, 
Miss L. Stagman 


One eup of butter, one cup of sugar, two cups of molasses, five 
and one-half cups of flour, six eggs, one cup of buttermilk, ginger 
and cinnamon essences to taste, three teaspoonfuls of Strong’s 
Baking Powder. “ 


Better to go to bed supperless than te rise in debt. 
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sGarbo-Peptine Waterss 


‘‘The best thing for indigestion I have ever used in my prac- 
tice,” said a prominent physician. They are compressed two-grain 
tablets, or wafers of Homeopathic indicated remedies, combined 
with Pepsin for Dyspepsia, Indigestion, Waterbrash, Heartburn, 
Nausea, Morning Sickness, and for over indulgence in rich food and 
alcholic stimulants, etc. 


100 Doses, with Directions, 50 Cents. 


HALSHY’S 


Homeopathic Bronchial Syrup, 
CURES WHEN OTHERS FAILE =... 


A harmless homeopathic fluid remedy for all diseases of the 
throat and lungs proceeding from colds, including Coughs, Bron- 
chitis, Inflammation of the Lungs, Croup, tickling in the throat, etc. 


Sold in 2-0z. vials, 50 cents. 


Ask Druggists to keep it, or get it from 


HALSEY BROS., _ 
27 Washington-St., CHICAGO. 


Detroit Branch: 18 Wilcox Avenue, 


SOLD WHOLESALE AND RETAIL BY 


W.T. STRONG, Dundas-St., London, Ont. 


<> 
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JELLY CAKE. 
A piece of butter the size of an egg, three-quarters cup sugar, 
three-quarters cup milk, two teaspoonfuls Strong’s Baking 
Powder, three eggs, bake in a quick oven, 


FRUIT CAKE. 
Half pound butter, one pound brown sugar, one pound currants, 
one pound raisins, two ounces p el, half cup milk, half teaspoonful 
soda, one teaspoonful spice, three egga, 


- CHOCOLATE CAKE, 
Mrs. Wandless, 

Take six eggs (whites only), two cups sugar, two cups flour (no 
more), two teaspoonfuls Strong’s Baking Powder. hslf cup 
butter, one cup corn starch, one cup sweet milk; bake in layers or 
shallow loaf. 

FILLING FOR CHOCOLATE CAKE. 


Whites of two eggs, one and a half cups pulverized sugar, 
eight tablespoonfuls of grated chocolate, 


SPANISH SHORT CAKE. 

Three eggs, half cup butter, one cup sugar, two-thirds cup 
sweet milk, a little cirnamon, two cups flour, one teaspoonful of 
Strong’s Baking Powder; stir flour in; do not knead it; the 
eggs, butter and sugar beaten together until very light, bake in 
shallow tins ; when done spread a thin frosting over the top ; make 
this of the white of one egg, sugar and a teaspoonful of cinnamon, 
set in the oven to brown. 


SCOTCH SHORT CAKE. 

Take one-half pound of slightly salted butter, and one pound 
flour ; then mix flour and butter with hands; then add four ounces 
of loaf sugar, and work allinto a smooth ball ; then roll out until it 
is an inch thick; prick over with a fork, and pinch round the 
edges, and bake for half an hour in oven, and with a moderate fire, 
in a round or square pan, according to taste. 


RIBBON CAKE. 

Two cups of sugar, half a cup of butter, three eggs, three- 
fourths cup of milk, flour to make the proper consistency, and a 
teaspoonful Strong’s Baking Powder; take out one-third, 
and add to it a cup of raisins, one of currants, citron, spice, and 
tablespoonful of molasses; bake in layers, and put together with 
jelly, while warm, having the fruit-cake in the middle, 


HICKORY NUT CAKE, 
One and a-half cups sugar, whites of four eggs, three-quarters 
cup sweet milk, two cups flour, half cup butter, one cup hickory nuts, 
two teaspoons Strong’s Baking Powder; bake in square tins. 


SHED CAKE. 

One quart flour, quarter p»und sugar (or small cup), one tea- 
spoonful allspice, cne teaspoonful ginger, one cup butter, half cup 
milk, half cup yeast; work up to a good dough; and seeds or 
eurrants ; let stand to rise; bake an hour. 


Frugality makes an easy chair for old age. 
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ROCK CAKE, = 


One cup sugar, two tablespoonfuls butter, two eggs, two cups 
flour, two cups currante, two teaspoonfuls Strong’s Baking 
Powder ; drop from a spoon in small cakes. 


PLAINER ROCK CAKE, 


One cup sugar, half cup milk, one cup currants, one egg, one 
teaspoonful lard, one teaspoonful butter, one teaspoonful Strong’s 
Baking Powder; mix very stiff and drop on a greased 


bake-pan. 
CHOCOLATE CAKE, 

Make a layer cake, but not arich one. For custard, take half 
cup milk, yolk of one egg, one teaspoonful corn starch; sweeten and 
flavor to taste; make as for boiled custard and put between the 

layers. For the icing: White of one egg beaten with nine tea- 
spoonfuls pulverized sugar, and grate in chocolate enough to darken ; 
sometimes we put it over the tea kettle and stir until it boils. 


CORN STARCH CAKH. 
One cup white sugar, half cup butter, one cup milk, one cup 
corn starch, one and a-half cups flour, three eggs, one and a-half tea- 
spoonfuls Strong’s Baking Powder; flavor with Strong’s ~ 


Essence Lemon. 
FOREST CITY CAKE, 
Three-quarters cup of sugar, half cup boiling water, two cups 
flour, two eggs, one teaspoonful Strong’s Baking Powder. 


MACAROONS. : 
One-half pound of almonds blanched, one-half pound of loaf 
sugar, whites of eggs, one by one. Pound the almonds in a mortar, 
odcasionally put in a little rose water to moisten ; add sugar ; beat 
the eggs until they are very stiff, then add enough of the mixture 
to make a paste. Take a little flour in your hands and mold into 
small cakes; bake a few minutes in a moderately hot oven ; the 
top of the oven should be the hottest. 


RICE FLOUR CAKE. 
Mrs. Howe. 
Ten eggs, one pound of sugar, one pound of rice flour ; flavor 
with Strong’s Essence Lemon; beat the eggs and sugar half 
an hour; then add the floar. 


GOLD CAKE. 
One cup sugar, half cup butter, half a cup cold water, one and 
a-half cups sifted flour, two teaspoonfuls of Strong’s Baking 
Powder ; the yoke of four eggs. 


SILVER CAKE. 
Same as Gold Cake, using the whites of the eggs instead of the 


yolks. 
RAISIN CAKE. 

Three cups of flour, one and a-half of sugar, half of molasses, 
half of milk, half pound raisins, boiled, half cup butter, one egg, 
spice to taste, three teaspoonfuls Strong’s Baking Powder, 
or use sour milk and soda ; bake in small pans. 


Advise not what is pleasant, but what is useful. 
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HERMITS. 


One and a-half cups of sugar, one of butter, one of raisins 
chopped fine, three eggs, one teaspoonful of soda dissolved in table: 
spoonful of sour milk; cut as cookies as soft as you can handle. 

VELVET SPONGE. 


Two cups of sugar, six eggs, leaving out the whites of three, 
one cup boiling water, two and a-half of flour, one tablespoonful 
of Strong’s Baking Powder; beat the yolks a little, add 
sugar and beat fifteen minutes, add three beaten whites and cup of 
boiling water just before the flour; bake as Layer Cake. 

DRESSING. 


One pint sweet cream beatento a froth, sweetened and flavored 
to taste, one pound almonds blanched and chopped fine, spread this 
between the layers thickly and on top. The queen of cakes. 

CAKE WITHOUT EGGS. 


One and a-half cups of sugar, half of butter, throe of flour, 
three teaspoonfuls of Strong’s- Baking Powder, one cup 
chopped raisins (well floured) and added the last thing before putting 

into the oven; spices to taste. ; 
COOKIES. 

Two cups sugar, one cup butter, one cup milk, three eggs, flour 
enough to make a soft dough; two teaspoonfuls Strong’s 
Baking Powder; roll thin, sift over with sugar and bake. 

COCOANUT CAKES. 


One cup of butter, two cups of sugar, two cups grated or pre 
pared cocoanut, two eggs, flour enough to make a stiff batter, one 
teaspoonful of soda, drop on buttered paper in pans. 

DOUGHNUTS. 
Ada King. 

One cup sugar, two eggs, two tablespoonfuls of melted butter, 
two-thirds cup of milk, two even teaspoonfuls of cream of tartar, 
one even teaspoon of soda, flour enough to roll, salt and nutmeg. 

FRIED CAKES. 
Mrs. S. McMaster. 

Three eggs, two and one-half cups sweet milk, two cups sugar, 
three teaspoonfuls of Strong’s Baking Powder; spices to 
taste; roll out and cut in shapes, and fry in boiling lard; while hot 
dip in fine sugar. | 

SOFT GINGER CAKE, 
Mrs. W. A. Carson. 

Two eggs, one and one-half cups of molasses, three tablespoons 
of butter, one teacup of milk, two teaspoons of Strong’s Bak- 
ing Powder, two cups flour. 

SPICE CAKE, 
Mrs. Cook. 
_ One and one-half cups of sugar, half eup butter, two eups of 
raisins chopped, three eggs, half a nutmeg, one teaspoon cinnamon, 


Those who think must govern these whe toil. 


ii “Se 
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CONSUMPTION PREVENTED. 
A Lady Gains Twenty-six Pounds of Flesh in a Few Weeks. 


Mr. JOHN TURNER, Fitzroy Harbor, says: ‘*My cousin, Miss Prittie, 
of Ottawa, has been troubled with a severe Cough for over a year. She 
was losing flesh daily, and sinking into a gradual decline which her phys- 
icians (three of whom had attended her. at different times) said it would 
lead to consumption. The fact that two of her sisters had died of that 
disease helped to confirm the opinion of her medical advisers. About 
this time she paid me a visit, and the first two or three nights of her stay 
she did not sleep a moment owing to her continuous cough. Having 
cured myself of a severe cough with ‘Pectoria,’ I persuaded her to tr it; 
she did so, using four bottles with such excellent results that she ga ned 
twenty-six pounds of flesh in a few weeks, and went home completely 
cured. This was Over a year ago. Miss Prittie has since been married, 
and continues to enjoy splendid health.”’ 


DEAR Sirs,—For a Cough, Cold, or any Bronchial affection, ‘‘Pectoria,” in my Op — 
inion,is just the thing. I have used it in my family for Coughs and Colds for the past 
four years with the most unvaried success, and to-day my opinion of it is that I continue 
to think still more of that which I began to think well of. 
Yours truly, 
GEO, WEIR 
Manager Ontario Bank, Whitby. 


Mr. Davis, of Davis Bros., Jewellers, Toronto, says :—“‘I do not think there is any 
preparations for Coughs and Colds equal to “‘ Pectoria.” 


Mr. FRED. VARCO, Gents’ Furnishings, Toronto, says :—‘‘ Whenever I have a Cough or 
Cold, I invest immediately in a bottle of “ Pectoria.” Itis the best 25 cents worth of 
Cough Medicine I ever used.” 


Mr. JOHN HILL, of Whitby. says ;—‘‘ My son, aged twelve,was in all appearances dying 
of ee Doctor’s Medicine did him no good. We got “Pectoria”’ for him an 
it cured him. 


Pectoria is sold everywhere, at 25c. for single bottle; 5 bottles for $1.00. 


— 


DYE R’S 


Jelly of CucumbersRoses 


For Rendering the Skin 
Soft and Smooth. 


SOLD BY ALL DRUGGISTS. 


W. A. DYER & CO., 


Montreal. 


a RY 
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one of cloves, two of Strong’s Baking Powder, two of flour; 
mix rather stiff; bake in loaf tins in moderate oven. 
LOAF CAKE, 
Mrs, John Thomas. 

One cup sugar, one-half cup butter, one egg, one cup sweet 
milk, one pint flour, one cup raisins, two teaspoonfuls Strong’s 
Baking Powder. 

OATMEAL COOKIES. 

One pound brown sugar, one pound butter, three pounds flour, 
one pound oatmeal, one pint molasses, two teaspoonfuls of soda, one 
tablespoon ginger; mix butter and sugar together; add molasses and 
ginger; dissolve the soda in two teaspoonfuls of water; add the meal 
and flour; mix well; roll thin and bake. 

COOKIES, 
Mrs. M. J. Leach. 

Two cups of sugar, one of butter, one of sweet milk, three eggs, 

two teaspoonfuls of Strong’s Baking Powder, nutmeg. 
HICKORY-NUT COOKIES. 

One cup of butter, two cups sugar, four cups flour, one-half 
cup of sour milk, one cup of chopped nuts, and one small teaspoon- 
ful of soda, three eggs; dip in sugar. 

CREAM CAKE (Very nice). 

One cup white sugar, two-thirds cup milk, two cups flour, one 
egg, butter half the size of an egg, two teaspoonfuls Strong’s 
Baking Powder; flavor with Strong’s Essence Lemon, 

FILLING, 

Half cup milk—hboiled; stir in yelk of one egg, two teaspoon- 
fuls sugar, half teaspoonful of corn starch, mixed with a little milk; 
flavor with Strong’s Essence Lemon. 

GELATINE FROSTING. 

Dissolve a tablespoonful of gelatine in half cup of boiling water, 

and strain; thicken with powdered sugar, and flavor. 
1,. 2, 3, 4, CAKE. 

One cup butter, two cups sugar, three cups flour, four eggs; 
add a little more flour; roll out very thin on sugar; cut any shape, 
and bake quickly. 


SPICE CAKE, 

One egg, half cup of sugar, half cup of molasses, one cup sour 
milk, half cup of butter, one teaspoon of soda, two and a-half cups 
of flour, one cup of fruit, one teaspoon of spices. 

COCOA-NUT JUMBLES. 

One pound of cocoa-nut grated, three-fourths of a pound of 

sugar, three eggs, large iron spoonful of flour; drop on buttered pans, 
DROP COOKIES. - 


Four and a-half cups of flour, two and a-half of sugar, one of 
milk, one of shortening (half butter and lard), three eggs, two tea- 
Sweet meat should have sour sauce. 
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spoonfuls Strong’s Baking Powder, 4 very little nutmeg, 
and a few caraway seeds ; 1ub the sugar and shortening to a cream, 
beat the eggs till very light, and stir thoroughly, after adding the 
other’ingredients; drop on buttered tins, and bake quickly. 


COFFEE CAKE, 

One cup of butter, two and a-half cups brown sugar, one cup 
cold coffee, very strong, four eggs; two and a-half cups flour, one 
nutmeg, one tablespoonful of every kiad of spice, two teaspoontfuls 
soda, one large cup raisins. : 

FROSTING, 

One and a quarter cups granulated sugar, one-quarter cup water 

—hboil until it strings, then beat in the whites of two eggs. 


LEMON CREAM CAKE, 

Take three eggs, two cups of sugar, one tablespoonful of 
melted butter, one and one-fourth cups of milk, three teaspoonfuls 
of Strong’s Baking Powder, enough fluur to thicken ; bake ~ 
in jelly cake pans. 

LEMON CREAM FOR CAKE, 

Two lemons grated, rind and all, one-quarter pound of butter, 
one-half pound of sugar, six eggs ; beat the eggs very light; heat 
the butter, sugar and lemon; stir in the eggs slowly; let the mixture 
poil a few minutes, stirring constantly; when cold, spread on the 
cakes as you would jelly. 

PLAIN COOKIES. 
Half cup butter, one cup sugar, one cup milk, one teaspoonful 
caraway seed, one teaspoonful Strong’s Baking Powder. Mix 
and roll thin, and bake in a quick oven. 
COOKIES. 

One cup sugar, two cups molasses, one cup shortening, two tea- 
spoonfuls soda, dissolved in hot water; then fill cup with cold; two° 
_ eggs, one tablespoonful ginger, flour enough to roll. Roll thin, and 
bake in a moderate oven. 

GINGER SNAPS. 

Four cups sugar, two cups molasses, three tablespoonfuls 
ground ginger, two teaspoonfu's ground cloves, the same of cinna- 
mon, quarter teaspoonful of cayenne pepper, one glass of brandy, 
four tablespoontuls of lard, and the same of butter, two eggs. 


SUGAR SNAPS. 
One cup butter, three eggs, two cups sugar, one teaspoon soda, 
one tablespoon ginger; flour to roll. 
GINGER COOKIES, 


One and a-half cups of molasses, half a cup of sugar, one cup of 
shortening, two-thirds of a cup of hot water, two teaspoons soda, 
one teaspoon ginger, a little salt; mix very soft and let stand in a 
cool place until cold, which prevents them getting too stiff. 


Children and chicken will always be picking. 


_ 


> 


38 THE ART OF COOKING MADE EASY. 
AUNTIE’S COOKIES. 


One egg. two cups of sugar, one cup of butter, two teaspoons j 


of Strong’s Baking Powder; flour to roll; caraway seeds, 


if liked. 
ROCKS (Very nice). 

Two eggs, one cup sugar, one cup of butter, nutmeg, two 
handfuls of currants, two teaspoons of Strong’s Baking Pow- 
der, flour to thicken; roll pieces to about the size of an egg 
and press down with a fork. Bake. 

GINGER NUTS. 
Mrs. Grant. 

Into seven cup sof sifted flour rub one cup shortening and one 
cup of sugar ; add one cup molasses, one egg, one tablespoon ginger; 
three teaspoonfuls Strong’s Baking Powder; a little salt 
must be added. Roll thin and cut in cakes. Bake in rathera 


quick oven. 
ONE EGG CAKE. 

One cup of white sugar, a piece of butter the size of an egg; 
mix well together; add one egg, a cup of milk, two cups of flour 
(sifted), and two teaspoonfuls of Strong’s Baking Powder, 
bake in jelly tins, 

LEMON FILLING FOR ABOVE. 

While your cake is baking grate awhole lemon; put it ina 
small saucepan with one cup of sugar; let it boil a few minutes; add 
to this a beaten egg; let cool, and spread between your layers, 


SOFT GINGERBREAD, 
Mrs. De Freest. 


One good cup molasses, half cup butter, half cup sour cream, two 
eggs, two cups flour, salt and ginger to taste, one tablespoonful 


saleratus, 
SUPERIOR GINGERBREAD. 


One cup of brown sugar, oue cup of butter, one cup of sour 
milk, one cup of molasses, four cups of sifted flour, one tablespoon- 
ful of ginger, two teaspoonfuls soda dissolved in a little water, two 
eggs two cups of raisins, spice to taste; put soda in last, when your 
cake is well mixed, 


SCOTCH SHORT CAKE. 


Four pounds flour, two and one-half pounds butter, one and one- 
fourth pounds sugar, one wine glass rose water, one-half pound 
caraway comfits, one pound citron; rub the butter and sugar to a 
crean, add the rose water, then the flour; roll out to rather less 
than one-haif an inch in thickness, and strew the comfits and citron 
on the top; pass the rolling pin over them, and then cut into squares 
and diamonus with a paste jigger; good for three months. 


DRIED APPLE CAKE. 

Prepare by washing and soaking over night, two teacupfuls of 
dried apples, squeeze dry and chop fine, and simmer two hours in 
two cupfuls ot New Orleans molasses, and when nearly cold, add to 
the cake. Make as follows:—One cupful of sugar, one-half cupful 
of butter, four cups of flour, two eggs, one dessertspoonful of sour 
milk, spice with cinnamon. 

Observation is the best teacher. 
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DELICATE CAKE. 
Whites of six eggs, one and a-half cups sugar, two and a-half 
cups flour, one-half cup butter, one-half cup miik, two teaspoons 
of baking powder ; flavor to taste, 


GINGER COOKIES. 

Two cups boiled molasses, one cup sugar, one cup egg, two 
tablespoons vinegar, two teaspoons soda, a little salt, one table- 
spoon ginger ; boil the molasses three or four minutes; then add 
the sugar and the beaten egg, vinegar, soda, &c.; flour to roll very 


thin. 
ANGEL CAKE. 

To the whites of eleven eggs beaten stiff on a platter, add one 
cup and a-half of granulated sugar, sifted once. Take one cup of 
flour with teaspoon of cream of tartar, and sift four times, return to 
the sieve and gradually add it to the cake; mix lemon, vanilla 
ratafia and pineapple flavoring in equal quantities, and add a tea- 
spoonful of the mixture. Be sure to use a pan with tube up the 
centre, and do nct grease it. Bake forty minutes; when baked, 
invert the pan on two cups, and let it stand until cool. 


COMPOUND CAKE. 

One-half pound flour, one-half pound butter, three pounds eggs, 
one-half pound currants, one-half pound raisins, one pint of sour 
milk, one nutmeg, one-half teaspoon soda, beat sugar and eggs 
together ; then add butter and fruit last. 


BRIDE’S CAKE. 

One and ahalf pound butter; one and three-quarters pound sugar; 
two pounds of eggs, well beaten; four pounds of raisins, seeded and 
chopped ; five pounds of currants, well washed ; one pound of citron, 
cut fine; one pound of almonds, blanched and chipped fine; two 
pounds of sifted flour; two nutmegs, and the same bulk of mace ; 
half pint of alcoho!, in which one-ha'f teaspoon of essence of lemon 
has been put. Weigh your butter, and cut in pieces; soften but do 
not melt. Stir to a cream, then add the sugar and work until white. 
Beat the yolks of eggs and put them to the suzarand butter. Beat 
whites to a stiff froth, and put in. Sift your flour over the fruit ; 
mix well; then add to the other ingredients. Last of all putin the 
citron and nuts. This makes a three story cake. This cake would 
cost in a confectioner’s $12.00, You can make it for $3.00. Low- 
er story 1 ft. in diameter. 

HONEY CAKE. 

Take one large cup of sour cream; half large cup of sugar; two 
large cups flour; half teaspoon soda; half teacup full cf honey. 
First mix the cream and sugar. Add the flour by degrees, then the 
honey. Mix well; add the soda and beat a little longer. Bake for 
one-half hour. To be eaten warm. 

COOKIES. 

Four eggs; half cup of buiter; one cup of sugar; two teaspoons 
of baking powder, and enough flour to make a stiff paste. Roll out 
thin and bake in a brisk oven. 


WALNUT CAKE. 
One cup of sugar; half cup butter; half cup sweet milk ; two 
seant cups flour; two teaspoonsfuls W. T. Strong’s Baking Pow- 


They who never think, always talk: 
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der; half cup raisins ; half cup walnut meat; the whites of four 
eggs, using the yolks for the icing. Do not mix the raisins in the 
cake, but put half the batter in the tin and then sprinkle the raising 
over it and pour on the rest of the batter and it will bake more nicely. 
CARAMEL CUSTARD. wowed ie AY 

One quart of milk, one cup of white sugar, one of brown sugar 
two tablespoons of corn starch,four eggs,two teaspoons of Strong’s 
Fssence Vanilla; put the milk and white sugar on the fire 
in a farina kettle; beat the eggs without separating in a large bowl; 
wet the corn sta:ch with a little cold water; put the brown sugar in 
a pan and set over the fire; stir until thoroughly scorched, but not 
burned; turn the scalding milk on the eggs, pour the mixture back 
into the kettle, and set on the fire; stir in the corn starch, when 
thickened stir in the scorched sugar, and remove from the fire; then 
add the vanilla; the scorched sugar will fall into the custard in 
strings, but these will disappear with vigorous stirring; after tak- 
ing from the fire turn into custard glasses, and serve cold with 


whipped cream. 
ICH CREAM. 

One quart of milk, two tablespoons of cornstarch, two cups of 
pulverized sugar; cook until a thio custard; beat the whites of two 
eggs very light; stir into the custard while hot; strain and set away 
to cool; then whip a pint of cream; flavor this altogether and freeze. 

COFFEE JELLY. 

One box gelatine, soaked in a pint of cold water; add a pint of 
boiling water and a cup of sugar, and a pint of good-made coffee; 
set in a oold place to stiffen. 

ITALIAN CREAM. 
Mrs. Vincent. 

One quart cream, four wine glasses sherry wine, one-half pound 
- gugar, juice of one lemon, one ounce of Cox’s gelatine. Add enough 
boiling water to dissolve, and let it boil up briskly a few minutes; 
to cream add sugar, then wine, then gelatine, adding lemon juice 
last; stir thoroughly, and set in moulds. 

CHARLOTTE RUSSE. 
Mrs. Woodruff: 

One quart of cream, one ounce of Cox’s gelatine dissolved in 
half pint of milk, sugar, three eggs. When the gelatine has soaked 
an hour in the milk, warm enough to dissolve it; add the eggs and 
sugar. When the mixture begins to thicken, add flavoring and the 
cream, which should be thoroughly whipped. 

BLANC-MANGE. 
Mrs. Stowe. 

To two quarts of milk, add two sheets of isinglass, a small 
handful of Irish moss; the moss to be cooked in a pint of milk by 
itself until thoroughly dissolved; then strain through a bag. Let it 
all cook together for a few minutes ; add sugar to taste; one tea- 
spoonful of Strong’s Essence Vanilla ; strainthrough a bag 
again into moulds to cool. 

APPLE SNOW. 

Take eight medium-sized apples and prepare as for sauce; run 
through a sieve, let stand till cold; sweeten; one pint rich cream, 
whipped to a froth, sweetened and flavored to taste. Whip the 
apples into the cream and set on the ice till very cold. 

Strive to learn from all things. 
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ICE CREAM, 


Two quarts good cream, one pint milk, fourteen ounces white 
sugar, two eggs; beat the eggs and sugar together as for cake, before 
mixing with the cream; flavor to taste ; place the can in the freezer, 
and put in alternate layers of pounded ice and salt—use plenty of 
salt, to make the cream freeze quickly. Stir constantly and rapidly 
as it begins to freeze, that it may be perfectly smooth, and slower as 
it stiffens. As the ice melts draw off the water and fill up with 


fresh layers. 
CHARLOTTE RUSSE, 


Line the inside of a plain round mould with Savoy biscuits, ~ 
cutting and placing them at the bottom to form a rosette, standing 
them upright and close together; fill with any flavored cream, but 
omitting the fruits; place the mould on ice; let it remain till ready 
to serve; turn over on a dish and remove the mould, 


APPLE FLOAT, 


One cup of pulverized sugar, one cup of cream beaten to a 
stiff froth, five eggs beaten light, ore lemon, four large apples grated, 
three tabiespoonfuls of gelatine dissolved in warm water, Fille one 


quart bowl. 
COFFEE CUSTARD. - 


One-half pint rich cream, one-half cup cold coffee, four eggs, 
sugar to taste. ; 


LEMON CUSTARD. 


Four eggs (leave out the white of one), one cup of sugar, one - 
eup of cold water, one grated lemon, a smail piece of butter, one 
tablespoonful of corn starch; bake as custard; after it is baked ~ 
cover it with the beaten white and pulverized sugar; return to the 
oven, bake a light brown. 


SPANISH CHARLOTTE, 
Place crumbs of stale cake or rolied crackers on the bottom of 
a pudding-dish, and put a layer of any kind of jelly or fruit over 
them. Continue them alternately until the dish is nearly full, 
making the crumbs form the top. Pour a custard over it, and bake. 


Serve with sauce. 
VELVET CREAM. 


Two tablespoonfuls of strawberry jelly, two tablespoonfuls of 
currant jelly two tablespoonfuls of pulverized sugar, whites of two 
eggs beaten stiff; then whip the cream, fill a wine glass cne-half 
full of the whipped cream, and fill the glass with the above mixture 


beaten to a cream. 
LEMON ICE, 


1, One quart of water, juice of four lemons, one pound of 
sugar; strain the mixture, and just before freezing add the beaten 
whites of two eggs. 

2. One-half pint lemon juice, one-half pint of water, one pint 
of strong syrup. The rind of the lemon should be rasped off before 
squeezing, with lump sugar, which is to be added to the juice. Mix 

- the whole together, strain, after standing an hour, and freeze, Beat 
up with a little sugar the whites of two or three eggs, and, as the 


Better lose a supper than have a hundred decters. 
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ice is beginning to set, work this in with the spatula, which will 
much improve the consistency and taste. Orange ice the same. 


APPLE SNOW. 


Prepare eight medium-s'zed apples as for sauce; after it is cold 


break the white of one egg in a dish; turn your apple sauce over it 
and whip with a fork thirty minutes, Care should be taken that 
each blemish be carefully cut away in preparing the apples, as the 
whiteness of the snow depends mainly on this. 


VELVET BLANC MANGE. 


Two cups of sweet cream, one-half ounce gelatine, soaked in a 
very little cold water one hour; cne-half cup white powdered sugar, 
one teaspoonful Strong’s Extract of Bitter Almonds, Heat the 
cream to boiling, stir in the gelatine end sugar, and as soon as they are 
dissolved take from the fire, beat ten m:nutes until very light; flavor 
by degrees, mixing it well. Put into mould», wet with clear water. 


FLOATING ISLAND. 


One quart of milk, five eggs, and five tablespoorfuls of sugar; 
scald the milk, then add the beaten yolks, first stirring into them a 
little of the scalded milk, to prevent curdling; stir constantly until 
of the right consistency; when cool. flavor; let it get very cold, and 
before serving beat up the whites of the eggs to a stiff froch, and stir 
into them a little fine sugar and two tablespoonfuls of currant jelly; 
dip this on the custard. 


ALMOND CUSTARD. 

One pint of new milk, one cup pulverized sugar, one-quarter 
pound of almonds blanched and pounded, two teaspoonfuls rose — 
water, the yolks of four eggs; stir this over a slow fire until it is of 
the consistency of cream; then remove it quickly, and put it into a 
dish. Beat the whites with a little sugar added to a froth, and 


lay on top. 
: P PRUNE WHIP. 


Sweeten and stew three-quarters of a pound of prunes; when 
perfec ly cold rub through a sieve or colandir; add the whites of 
four eggs, beaten stiff; stir lizht; put in a dish and bake twenty 
minutes; served with whipped cream, 


SNOW CUSTARD (Nice). 

One-half box of gelatine; pour over it a pint of boiling water; 
stir until allis dissolved; add two cups of sugar and the juice of 
two lemons; when nearly cold add the whites of three eggs ; beat 
all thirty minutes; pour isto a dish to harden. 

SAUCE FOR THE ABOVE. 

Take the yolks of the eggs, one pint of milk; sweeten to taste; 
bring to a boil; when nearly cool add a little salt and Strong’s 
Essence Vanilla, 


WINE JELLY. 
Miss Knox. 


Take one box of Cox’s gelatine and soak it in a pint of cold water 
for two hours; to this add a pint and a-half of boiling water, stirring 


Dry bread at home is better than roast meat abroad. 
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It does not merely allay pain fora day to return again, but it makes 
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Inflammatory and Chronic Rheumatism. 


Sciatica. Sore Throat. 
Neuralgia. Croup. 
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Lame Back. Corns, Bunions. 
Spinal Diseases. Ear and Tooth Ache. 


Bruises ahd Sprains of Every Description on 
Man or Beast. 
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were OUR FAMILY SALWE. 


ee. eR. DALLE WY & CO. 
Sole Proprietors, HAMILTON, ONT, 


* «PH ART OF COOKING MADE EASY. 93° 


¥ 


x 

ag 

BA! 

. —~e 

: v a 
os 


94 THE ART OF COOKING MADE EASY. 


of the mixture; to this add three tablespoonfuls of brandy and one 
tablespoonful of Strong’s Extract of Lemon, and fill the mea- 
sure with boiling water; mix this with the otner, stirring until the 
sugar is dissolved ; then pour it into moulds wet with cold water ; 
set it away to cool. To remove it nicely from the moulds, dip it in 
hot water for one second. ; 


SPONGE CREAM. 


~ One pint fresh milk, two tablespoonfuls of Cox’s gelatine, three 
tablespoonfuls sugar, three eggs ; put gelatine into cold milk, let it 
stand awhile ; put on stove and bring to boiling point; add sugar 
and yolks of eggs which have been well beaten together ; remove 
from fire, stir in the whites which have been beaten stiff, then beat 
for fifteen minutes ; add a little salt and flavoring, turn into moulds 
wet first in cold water. 


LEMON ICE CREAM. 
Squeeze any quantity of lemons desired ; make the juice thick 
with sugar ; stir it into cream, allowing nearly three quarts to a 
dozen lemons, and freeze, 


LEMON ICE. 

One gallon of water and four pounds of sugar, well boiled and 
skimmed ; when cold, add the juice of a dozen lemons, and the sliced 
rind of eight, and let infuse an hour ; strain into the freezer without 
pressing, and stir in lightly the well-beaten whites of twelve eggs, 


ORANGE ICE, 

Boil a cup and a half of sugar in a quart of water, skimming 
when necessary ; when cold add juice of halt adozen oranges ; steep 
the rinds in a little water, and strain into the rest ; add the rind, and 
juice of a lemon, and strain into the freezer and freeze like ice cream. 


EXTRA NICE DESSERT DISH. 

Make a sponge cake, consisting of three eggs, one cup white 
sugar, one cup flour, two teaspoonfuls Strong’s Baking 
Powder, and three tablespoonfuls boiling water; this will make 
three cakes on round tins, sufficient for a dessert for eight; then 
make a boiled custard, consisting of one quart of milk, two large 
eggs, and three tablespoonfuls of white sugar ; pour it over the cake ; 
take one-half pint of thick cream and whip it to a stiff froth ; 
sweeten and season to suit the taste, and spread it smoothly over 
the whole ; let it cool thoroughly by setting it on ice or otherwise. 


. STRAWBERRY ICE CREAM, 
One quart of cream, one pint of strained strawberry juice, one 
pint of sugar ; mix the sugar and juice together, then stir in the 


cream, 
FLOATING ISLAND. 

Beat the yolks of three eggs until very light ; sweeten and flavor 
to taste ; stir into a quart of boiling milk ; cook till it thickens; 
when cool, pour into a low glass dish ; whip thégwhites of the eggs 
- to a stiff froth ; sweeten, and pour over a dish of boiling water to 
cook ; take a tablespoon and drop the whites on top of the cream, far 
enough apart so that the ‘‘ little white islands” will not touch each 


Feasting makes no friendship. 
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other ; by dropping little specks of bright jelly on each island will 
be produced a pleasing effect ; also by filling wine glasses and — 
arranging around the stand adds to the appearance of the table. 


SPANISH CREAM, 


Take half a box of gelatine, let it stand in a pint of milk one | 
hour, then put one quart of milk to boil, beat the whites of six eggs 
to a stiff froth, leave them in a deep bowl, beat the yolks with sugar 
to taste ; when the milk boils stir in the yolks, sugar, milk, and 
gelatine ; after it boils the second time take it off and pour immed- 
iately over whites in the bowl; flavor to taste. 


ORANGE JELLY. 
Mrs. Wellington. 

Take one box of Cox’s gelatine, pour on it one pint of cold 
water, after standing ten minutes add one pint boiling water, stir- 
ring frequently; put on the stove to simmer slowly until thoroughly 
dissolved ; take ten medium-sized oranges and two lemons, squeeze 
out the juice and pulp, strain it, and add one quart of granulated 
sugar ; mix all the gelatine, and turn into moulds to stiffen. - 


WINE JELLY. 
Miss Eddy. 

One box of gelatine in one pint of cold water ; let it stand ten 
minutes ; pour on one pint of boiling water and let it dissolve ; add 
the juice and rind of three lemons, ore pint grape wine, and 
sugar; let it boil five minutes ; steam twice. 


LEMON JELLY. 
Mrs. Galusha. 


Soak a box of gelatine one hour in a pint of water; add the 
juice of five lemons and grated rind of one ; two pounds sugar ; pour 
on one quart of boiling water; strain, and let it stand overnight. 

ORANGE JELLY. 


Juice of half-dozen oranges, two lemous, one pound sugar, one 
box gelatine ; dissolve the gelatine in one pint of cold water ; when 
dissolved add the other ingredients to it with one quart of boiling 
water ; boil twenty minutes. 


_ SNOW CUSTARD. 

Dissolve one-half of a package of gelatine in a cup of cold 
water ; add one and one half cups of sugar, one cup boiling water, 
juice of one lemon, whites of four beaten eggs; beat together till 
light, put into a deep dish and serve with a custard made of ore 
pint of milk, yolks of four eggs and the grated rind of a lemon ; 


boil till thick. 
CHARLOTTE RUSSE, 


Two tablespoons gelatine soaked in a little cold water two hours; | 
two coffeecups rich cream; one teacup milk. Whip the cream stiff 
in a large bow! or dish; set on ice; boil the milk and pour gradually 
over the gelatine until dissolved, then strain; when nearly cold add 
the whipped cream, a spoonful at a time; sweeten with pulverized © 


Time and tide wait for no man. 


vg 


THE ART OF COOKING MADE EASY. 96 


sugar, and flavor with Strong’s Essence Vanilla; line a dish 
with lady fingers or sponge cake; pour in the c.eam and set in a cool 


place to harden. 
SPANISH CREAM. 

Make a soft custard of one quart of milk, yolks of six eggs, six 
tablespoons sugar; put one box gelatine dissolved in one-half pint 
water over the fire; add the custard; flavor with Strong’s 
Essence Vanilla; strain into moulds; set in cool place. 


RUSSE CREAM. 

One-half box gelatine, soaked in a little water one half hour: 
one quart milk, one cup sugar, four eggs; mix sugar, milk, yolks of 
eggs ard gelatine together; put in a pail set in a kettle of water, and 
boil twenty minutes; beat the whites of the eggs stiff and stir into 
custard. after taking off the fire; flavor with Strong’s Essence 
Vanilla and pour into moulds; serve with sugar aud cream or 


custard. & 
ge. CREAM. 
To one quart creant whipped very thick, add powdered sugar to 
taste; then one tumbler of wine; meke just before ready for use. 


SNOW JELLY. 

One-half box of gelatine covered with cold water; let it stand 
while mixing; two cups sugar, juice two lemons, whites of three 
eggs beaten stiff; add to gelative one pint boiling water, the sugar 
and eggs; beat thoroughly and strain into moulds; make a custard 
of one pint milk, three eggs’ yolks; turn over the jelly just before 


serving. 
WINE JELLY. 

One-half box Cox’s gelatine, soaked in one-half pint cold water 
one hour; add one pint boiling water, two cups sugar, two lemons, 
grated; two-thirds pint sherry wine; let all come to a boil, then 
strain into moulds and set in a cool place to harden. 


LEMON JELLY. 

One-half box Cox’s gelatine, soaked in one-half pint cold water 
one hour; add one pint boiling water, and one and one-half cups 
sugar, three lemons, grated; stand on stove until boiling; strain into 
a mould and set in a cool place. 

CHARLOTTE RUSSE. 

Beat the yolks of four eggs, and stir them into one pint of 
scalding milk; boil like custard and set away to cool; pour a large 
cup of warm water over a half box of, gelatine, set it on the stove, 
but do not let it get hot; beat the whites of the eggs very light, and 
add enough pulverized sugar to make stiff; then whip one pint of 
good cream and stir into the custard; then the whites flavored with 
Strong’s Essence Vanilla; then the gelatine well dissolved ; 
mix thorougnly and set away to coul (about two hours). Line your 
dish with either sponge cake or lady fingers, and fill with the 
mixture. Let it stand five or six hours, 

LEMON SPONGE. 

Take two ounces of gelantine, the peel of one lemon, and one 
cupful of cold water. Set it by the fire until nearly boiling, then 
remove it to cool. Beat the white of three eggs toa froth, add one 
teaspoonful of fine sugar; then add the strained lemon and gela- 
tine by degrees, beating all the time with a fork. 

No one knows what's in a pie till the lid is off, 
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DRINKS. 


SHAM CHAMPAGNE, 
A Purely Temperance Drink. 


Tartaric acid. one ounce ; one good sized lemon, ginger root, 
one ounce ; white sugar, one and one-half pounds ; water, two and 
one-half gallons ; yeast, one gill. Slice the lemon and bruise the 
ginger ; mix all, except the yeast ; boil the water and pour it upon 
them, and let it stand until cooled to blood heat; then add the 
yeast and let it stand in the sun through the day ; at night, bottle, 
tying the corks, and in two days it will be fit to use, Be sure and 
not drink over three or four bottles at one time. 


CREAM NECTAR. 


A Cooling Summer Drink. 

Two ounces tartaric acid, one and one-half pounds white sugar 
dissolved in a pint and a-half of boiling water ; put it on the stove 
for twenty minutes ; when cold, beat the white of one egg and stir 
in; flavor to taste—lemon is the best. 


CREAM SODA. 
Without a Fountaon. 


Coffee sugar, four pounds ; water, three pints ; nutmeg grated, 
three in number; whites of ten eggs, well beaten ; gum arabic, one 
ounce ; oil of lemon, twenty drops, or extract equal to that amount, 
By using oils of other fruits you can make as many flavors from this 
as you desire or prefer. Mix all and place over a gentle fire, and 
stir well about thirty minutes; remove from the fire, strain, and 
divide into two prts ; into one-haif, put super-carbonate of soda, 
eight ounces ; and into the other half, put six ounces tartaric acid ; 
shake well, and when cold they are ready for use by pouring three 
or four spoons from both parts into separate glasses, which are 
one third fuil of water ; +tir each and pour together, and you have 
as nice a glats of cream soda as was ever drank, which can also be 
drank at your leisure, as the gum and eggs hold the gas. 


GINGER CORDIAL—(Splendid). 

To six pounds of white currants add one gallon of whiskey, six 
ounces ground ginger, two lemons, and two ounces bitter almon“s ; 
let it stand in a stone jar for ten days, stirring every morning ; then 
strain through a jelly bag until qui‘e clear ; add five pounds of loaf 
- sugar ; when dissolved it is ready to bottle. 


CURRANT WINE. : 


To every gallon of juice add one of water and seven pounds of 
sugar ; let it remain in vessels securely covered three weeks, skim- 
ming every other day ; then jug and seal up. : 


RASPBERRY SHRUB, 
Mrs, De Freest. 
Five quarts raspberries, wi h enough vinegar to cover ; let them 
stand twenty-four h urs ; strain, and take a pint of juice toa poun 
of sugar ; boil ten minutes ; cool, and bottle for use, : 


Bad habits gather imperceptibly, 
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BLACKBERRY CORDIAL. 

Warm and squeeze the berries; add to one pint of juice one 
pound of white sugar, one-half ounce of powdered cinnamon, one- 
fourth ounce of mace, two teaspoonfuls of cloves ; boil together for 
one-fourth of an hour; strain the syrup, and to each pint add a 
glass of French brandy. ‘Two or three doses of a teaspoonful or less 
will check any slight diarrhcea, When the attack is violent give a 
teaspoonful after each disch rge, until the complaint is in subjection. 
It will arrest dysentery if given in season, and is a pleasant and safe 


remedy. 
CURRANT WINE. 

Strain the currants, which should be perfectly ripe; to each 
quart of juice put two quarts of water and three pounds of sugar; 
stir the whole well together, and let it stand twenty-four hours 
without stirring ; then skim, and set in a cool place where it will 
~- ferment slowly ; let it remain three or four days, and if at the end 
of that time it has ceased fermenting add one quart of French 
brandy to every fifteen gallons of the liquor, and close up the barrel 
tight ; when it becomes clear it is fit to bottle, and will be good in 
the course of six months, 

SUBSTITUTE FOR CREAM IN COFFEE. 

Beat an egg to a froth ; add to it a piece of butter the size of a 
walnut, and turn the coffee on it gradually from the boiling pot into 
the one from the table, in which it should be previously put. It is 
difficult to distinguish the taste from fresh cream. 

COFFEE FOR FIFTY CUPS. 

Two quarts of coffee, four eggs, shell and all ; mix this with 
two quarts of cold water, and pour on ten quarts of boiling water. 
Let this boil for five minutes. Take off and pour in one cup of 
cold water to settle it, . 

CHOCOLATE. 

Cut four ounces of chocolate in a sauce-pan, with enough cold 
water to prevent burning. Let it simmer gently a few minutes. 
“When it comes to a boil add one quart of boiling milk and one gill 
of cream, Let it boil gently fiveminutes, 

BLACK CURRANT CORDIAL. - 

Five quarts black currants, two ounces ginger root, one ounce 
cloves, two ounces stick cinnamon, two ounces allspice, four nutmegs, 
one teaspoon cayenne pepper. Bruise the currants, the ginger root 
and cinnamon ; add ali the other spices except pepper. Put intoa 
thin muslin bag; put the pepper in another bag; pour over all one- 
half gallon whiskey. Let it stand 48 hours, stirring occasionally ; 


strain this off, and put over the currants another half gallon of- 


whiskey ; stir thoroughly, and strain into the other whiskey ; add 
to this liquor, four pounds granulated sugar, If too strong, dilute 
with a little water, then bottle. 

BOUILLON. 

Two pounds lean beef, chopped fine ; pour over it one quart 
cold water ; put it in a porcelain kettle, cover tight, and let it 
simmer four hours. Strain off the tea and let it cool; -beat the 
white of one egg and add to the tea; put it on the stove and stir it 
until it comes to a boil ; let it boil until it becomes perfectly clear, 
skimming ; then strain through a fine napkin; season with salt 


to taste. 
Better have some of a pudding than none of a pie. 
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RASPBERRY VINEGAR. 


Put the berries with vinegar ; let them stand 48 hours, Strain 
thera through a sieve ; add one pouud white sugar to one pint of 
juice; boil one-half hour, then bottle. If possible, use half red 
berries ; they give a rich flavor, and the black ones the color. 


‘PICKLES, ETC. 


SLICED APPLES. 
Three pounds of apples, pared ; four pounds of sugar, one quart 


_ of vinegar, one ounce of stick cinnamon, half an ounce of cloves; 


boil the sugar, vinegar, and spices together ; put in the apples when 
boiling, and let them remain until tender ; take them out, put into 


- @ jar; boil down the syrup until it is thick, snd pour it over. 


SPICED CURRANTS. 
Four quarts currants (ripe), three and one-half pounds brown 
sugar, one pint vinegar, one tablespoonful allspice, one tablespoonful 
cloves, and a little nutmeg; boil an hour, stirring occasionally, 


_ Gooseberries and cherries may be spiced in the same manner. 


SPICED CHERRIES. 
Four pounds of cherries, two pounds of sugar, one teaspoonful 


- of cinnamon, one of cloves; heat one pint of vinegar; pour on hot, 
_ three days in succession. ~ 


SPICED GRAPES. — 
1, Eight quarts of seeded grapes, two ounces of ground cloves, 


_ two of cinnamon, three and one-half pounds of sugar; boil two 


hours. 
2. Boil and strain through a colander, to remove the skins and 


; seeds, six pounds of grapes, and add to the grapes three pounds of 


sugar, one pint of vinegar, two teaspoonfuls of cinnamon, one each 


of cloves and mace; boil one hour. 


. SPICED FRUIT. 
Three pounds of sugar to one pint of good vinegar, a teacupful 


_of broken cinnamon, one teaspoonful of cloves (whole), a very little 


mace; this will spice about one peck of peaches; put all in a kettle 


and simmer slowly fifteen or twenty minutes ; the fruit should be 


pared ; when done put in small jars and cover with egg papers. 


SPICED PEACHES. — 
Pare, and if very large, halve one peck fine Crawford peaches ; 
to one pint vinegar allow three pounds white sugar, and of this 


_ make a rich syrup ; drop into the syrup a small handful of broken 
cinnamon, a very lfttle cloves and mace, and a few pieces of ginger 


root ; when boiling add as many peaches as the syrup will cover, 


and let them simmer about ten minutes; then take cut carefully 


with a spoon, put into jars, then cook more peaches in the same 
syrup ; when all are cooked, make fresh syrup and pour over them 


_ in thé jars. 


a 


It is never too late to learn. 
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SPICED PEARS OR PEACHES. 


Ten pounds of fruit, five poun’s of sugar, one-half pint of 
vinegar ; mace, cinnamon and cloves, tied in a bag: boil the pears 
until clear ; then scald thoroughly in the syrup ; boil it down and 
pour over the pears. 


SPICED PLUMS. 


One peck of plums, seven pounds of sugar, spice to taste ; let 
boil down thick ; before taking from the fire add one pint vinegar. 


PICKLED CHERRIES. 


Take nice, large, ripe cherries; remove the stones; take a 
large, g ass jar, and fill two-thirds full of cherries, and fill up with 
best vinegar ; keep it well covered ; no boil'ng or spice is necessary, 
as the cherry flavor will be retained, and the cherries will not 
shrivel. 

PICKLED PEACHES. 


One gallon of vinegar, four pounds of brown sugar ; take cling- 
stone peaches, rub them with a flannel, stick two or three cloves in 
each ; put them into a glass or earthen vessel, and pour the liquor 
on them boiling hot ; cover them, and let them stand a week or ten 

-days ; then pour off the liquor and boil it as before, after which, 
return it boiling to the peaches, which should be covered closely. 
Let the vinegar and sugar, in the first place, just come toa boil. 


SWEET PICKLED PEACHES. 


Select ripe, but firm fruit, free from blemishes ; peel them care 
fully ; allow a pound of sugar to a pint of good cider vinegar ; place 
cloves and cinnamon ina bag, and boil in the vinegar ; when the 
vinegar has come to a boil, drop in the peaches (a few ata time), 
and let them remain till done through, but not soft or broken ; then 
remove them carefully with a skimmer, and place them in jars; 
repeat this process till all are done ; then fill up the jars with the 
remaining vinegar, and seal while warm. In the same manner may 
be made sweet pickled pears, plums, crab-apples, and cherries. 


PICKLED PLUMS. 


Wash the plums clean and put into jars, and for two quarts of 
plums make a rich syrup of two pounds of sugar, one pint of vin-- 
egar, with spice ; put the plums in jars, and pour over them the 
hot syrup. it 
PICKLED CANTALOUPES. 

Select those of rough rind and quite ripe; take out the seeds, 
pare, and cut them in small square pieces, and cover with good 
elder vinegar ; let them stand 24 hours; then pour off part of the 
vinegar ; to every quart of the remainder add three pounds of 
sugar, and put them upon the stove and simmer slowly until a fork 
will go through them easily, and they look clear ; then add one 
ounce of ground cloves. 

PICKLED PEACHES. 


Mrs. Bardwell. 
Seven pounds of fruit to four pounds of sugar; one quart 
vinegar ; spice according to taste. 


Who has enough spice may season his meat as he likes, 
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SWEET APPLE PICKLE, 


Seven pounds sweet apples, three and a-half pounds sugar, one 
quart vinegar, two ounces stick cinnamon; quarter and core the 
apples (but do not peel them) before weighing; put two whole 
cloves in each quarter, and let the whole be on the stove for half a 
day, slowly boiling, Can while hot. 


PICKLED CABBAGE. 
Take the outside leaves off a red cabbage, cut in thin slices, 
place in a jar, pour boiling spiced vinegar over it; when cold, cover 
tightly ; in ten days it will be fit for use. 


TOMATO CHOW-CHOW. 

One-half bushel of green tomatoes, one dozen onions, one-half 
dozen green peppers, all chopped fine; sprinkle over the mass one 
pint of salt ; let it stand over night, then drain off the brine ; cover 
with good vinegar, let cook one hour slowly, then drain and pack 
in jars ; take two pounds of sugar, two tablespoonfuls of cinnamon, 


one of allspice, one of cloves, one of pepper, one-half cup of ground 


mustard, one pint of grated horse-radish, and vinegar enough to 
mix them ; when boiling hot pour over the mass packed ina jar, 
and cover tight ; then it is ready for use and will keep for years. 


CHOPPED TOMATOES. 

To one gallon of tomatoes, chopped fine, take one teacup of 
salt ; sprinkle, and let stand over night; drain through a colander, 
then add one tablespoonful of ground cloves, one of allspice, two 
of cinnamon, three of ground mustard, two of black pepper, four of 
green pepper, chopped fine, one head of cabbage ; cover with cold 
vinegar ; three or four onions, if liked. 

PICKLES. 

One and a-half gallons vinegar, four ounces of bruised ginger, 

twoounces allspice, one and a-half ouncered pepper, two ounces tur- 


meric, one ounce garlic, one pound ground mustard, one and a-half 


_ pounds shallots, half pound bay salt, half pound common salt ; boil 


o 


quarter of an hour all but shallots and garlic, only boil those three 


minutes ; when done put into jar to cool, and then add vegetables, 


CHILI SAUUE. 
_ Thirty ripe tomatoes, ten onions (small), six green peppers, 


sixteen tablespoonfuls sugar, five tablespoonfals salt, one pint vin- 


_ together for an hour. 


egar ; peel tomatoes, chop onions; boil one and a-half hours, 


GRAPE CATSUP. 

Five pounds grapes, one pint of vinegar ; boil the grapes in the 
vinegar until well boiled, then strain ; add two pounds of brown 
sugar, one tablespoonful of ground cloves, ahd one each of ground 
cinnamon, ground allspice, and ground black pepper ; simmer all 


GOOSEBERRY CATSUP. 

Five pounds of berries, two and a-half pounds of sugar ; boil 
down until as thick as apple butter ; add cinnamon and cloves to 
taste, a pinch of salt, one pint of vinegar ; strain through a hair 
sieve and bottle. 


Hunger is the mother of impatience and anger. 
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CHILI SAUCE. 
Take five large onions, eight green peppers, chop fine ; thirty 
ripe tomatoes, cut them; five tablespoonfuls sugar, three of salt, 
eight cups vinegar, and boil together two and a-half hours, and 


bottle for use. 
GREEN TOMATO SAUCE. 

One peck of green tomatoes, washed, and sliced very thin ; 
sprinkle with salt, and allow them to drain twenty-four hours ; 
in the morning press out all the water, and put into a preserving 
kettle in layers, with a mixture as follows :--Six or seven onions, 
cut in slices, quarter of a pound of mustard—mixed—quarter of a 
pound of mustard seed, tablespoonful of cloves, nearly two table- 
spoonfuls black pepper, nearly two tablespoonfuls of allspice, and a 
tablespoonful of ginger ; cover with vinegar, and boil very slowly 
until the tomatoes look clear. : 


MANGOES. 


Take small nutmeg or musk melons, peel them, cut out a slice 
and remove the pulp and seed ; take three heads of cauliflower, one 
peck of small cucumbers, one quart of small onions, one quart of 
nasturtiums, one quart of small green tomatoes, one quart of green 
beans, one pint of radish pods, six or eight carrots cut in rings, and 
a half pint of mustard seed ; cut the cauliflower into bunches leav- 
ing a small head on each; put the vegetables into a large jar, pour 
over them a brine made of two gailons of boiling water and a half 
pint of ealt and a lump of alum the size of a walnut ; leave them in 
the brine two or three days, then wash clear in water, drain, and 
fill each melon, adding a teaspoon of mustard seed; adjust the 
. piece taken out and tie a cord around; place them in a jar, and if 
any of the ingredients remain fill the space with them; take six — 
quarts of good cider vinegar, three-fourths of a pound of mustard 
seed, two ounces of allspice, a half ounce of maze, two or three. 
roots of ginger, two or three red peppers, and one tablespoon of 
_ pulverized alum ; boil while all together, and pour while boiling 

hot over the pickles. 


FRENCH PICKLES. 


Take one peck of green tomatoes sliced, and six large onions 
sliced ; throw over them a teacup of salt andie+ them stand twenty - 
four hours ; drain, aud‘boil in two quarts of water and one quart of 
vinegar twenty minutes, then drain again and take four quarts of 
vinegar, two pounds of brown sugar, a half pound of white mustard 
seed, two tablespoons of ground allspice, the same of cloves, cinna- 
mon, ginger, and mustard, and a-half teaspoon.of cayenne pepper ; 
put all together with the tomatoes and onions and boil fifteen or 
twenty minutes, or until the tomato looks clear. Very five. 


HIGHDEN PICKLES. 


Chop fine equal quantities of green tomatoes, cucumbers, 
onions, and a few green peppers, and when mixed sprinkle with 
salt; let them stand a day, then pour the water off and pour on 
boiling vinegar, with mustard and spices. 


Some are wise, some are otherwise. 
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PICKLED TOMATOES, 
Take small, smooth tomatoes, not very ripe, scald them until 
_ the skin will slip off easily, and sprinkle salt over them ; after they 
have stood twenty-fonr hours, drain off the juice and pour on a 
boiling hot pickle composed of one pound of sugar, two teaspoons 
of cinnamon, and two teaspoons of cloves to every quart of vinegar; 
drain off the liquid, scald it and pour on them again, every other 
day for a week ; they will require no further care. This is ex- 


cellent. 
CREAM DRESSING. 


Take a large tablespoonful of sweet cream, and whip to a stiff 
froth, add two tableepoonfuls of fine sugar, and nearly a-half a cup 
of vineger ; beat and use for cabbage dressing. 


HORSE RADISH. 


Mix together thoroughly one smail tablespoonful of butter, or 
if preferred olive oil, and one of mixed mustard ; two of horse 
‘radish; one of vinegar; and a dessertspoonful of vinegar and a 


little galt. 
ve PICCALILI. 
fe : Mrs. Tyler. 
i To a half-bushel green tomatoes chopped, add teacup salt, and 
- let them stand over night ; in the morning draw through a colander, 
and add six green peppers and six onions chopped fine, one cup 
grated horse-radish, one cup English mustard seed, one cup sugar, 
one tablespoonful ground cloves, one tablespoonful black pepper, 
two of cinnamon, one-half of allspice ; mix thoroughly together and 
add cider vinegar enough to nearly cover them; boil from a-half 
to one hour, or until the tomatoes are tender ; put in small jars, 
‘cover with a cloth wet in vinegar and cover tight. It is excellent, 


PICKLED PLUMS. 

. Mrs. Baldweil, 
fe: Three-quarters pound sugar to one pound fruit ; one quart vin- 
 egar ; spice to taste. 
: PICKLED CHERRIES. 

Mrs. De Freest. 

Seven pounds cherries, four of sugar, one pint vinegar, one 

ounce cinnamon (whole), half ounce cloves; cook all together 
_ slowly a-half hour ; cool and put in jars for use. 


PICKLED PEAUHES. 
Mrs. Bardwell, 
Seven pounds of fruit to four pounds of sugar; one quart vin- 
 egar; spice according to taste. 
z PICKLED CUCUMBERS. 
Mrs, Hudson. 
Make a’pickle of coarse salt strong enough to bear an egg (or a 
_ potato), pour it boiling hot upon the pickles and let them stand in 
- it a week or ten days ; take them out and lay them in cold water 
several hours ; take them out and wipe them dry and put in a pot; 
throw in with them one or two heads of garlic to a hundred pickles 


i 


Better do a thing than wish it done, 


cai 
eee 
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also a little alum and some peppers; boil vinegar and pour over 
them hot. 
No. 2. 

Take small cucumbers, put them in a large stone jar; to a 
four-callon jar full put enough water to cover ; one quart salt, and 
alum the size of a walnut ; turn off the brine and scald every day, 
putting it on boiling hot, for nine days; then wash and soak over- 
night if too salt, put into jars or bottles ; add whole cinnamon, 
cloves, mace, allspice, and peppers (green peppers preferred) ; scald 
- the vinegar and pour on hot. 

CUCUMBER CATSUP. 

Three dozen large cucumbers, three white onions; grate all to 
a pulp, drain through a sieve several hours ; add salt, pepper, and 
good. vinegar ; seal in bottles. 

CHOW CHOW, 
Mrs. Hudson. | 

Four quarts green tomatoes after they are chopped, two quarts 
green peppers, one quart white silver-skinned onions, half ounce 
white mustard, the same of brown, one tablespoonful of different 
spices, one teacup salt; mix all together and let it stand over- 
night ; in the morning squeeze it out; boil enough vinegar to cover 


hem ; then can up. 
CANNED CORN. 
Mrs. M. 

Cut the corn off the cob; cook it in plenty of water ; to 
twenty-one quarts of the uncooked corn, add three and one-half 
ounces of tartaric acid, dissolved in hot water ; put the acid in 
while the corn is cooking ; boil from seven to ten minutes ; can in 
tin; when you prepare the corn for the table, pour off the sour 
water, and cover it with fresh cold water; and to a quart add a 
small teaspoonful of soda, and let it stand a few moments before ° 
cooking ;.when cooking put ina tablespoonful of sugar (if it should 
look yellow while cooking, pour back a little of the sour water). 


TOMATO CATSUP. 
Mrs. M. 

Half a bushel of tomatoes; peel, stew, and strain them, then 
add one tablespoonful of ginger; one tablespoonful of cloves ; two 
¢ablespoonfuls of cinnamon ; half a teaspoonful of.red pepper ; two- 
thirds of a teacupful of salt; one teaspoonful of mustard ; one pint 
of vinegar ; a few onions ; simmer slowly three or four hours, 


ENGLISH PICKLES. 

One peck of green tomatoes, half peck of small white onions, 
half peck of cucumbers, quarter peck of stringed beans, four cauli- 
flowers. Put vegetables into jar with layers of salt and let stand 
twenty-four hours. Drain well, put in kettle and cover with vine- 
gar, and cook until tender. Skim out the vegetables, and add to 
the vinegar one ounce of cloves, one ounce of cinnamon, quarter 
pound black pepper, three-quarters pound white mustard seed. 
Steep all in the vinegar, then strain. Put back your pickles, add 

half cup grated horse-radish, one ounce turmeric, one pound Cole- 
- man’s ground mustard, Stir the mustard and turmeric in cold 
vinegar until quite smooth, then add to your pickles, and let all 


cook up well. These can either be bottled or kept in a jar. 
Oysters are best in menths that have an “ R” in them. 
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PRESERVES: ETC, 


PLUM PRESERVES. 


Wash and prick the plums and lay in a stone jar; allow a 
pound of sugar toa pound of fruit ; make a rich syrup, and pour 
while hot over the plums, and cover closely ; drain off, and boil 

_ the syrup for four successive days, and put all together in the kettle 
and boil for half an hour. 


APPLE JELLY. 
Mrs. N. P. Inglehart. 


Take juicy apples (Ramboes, if possible); take the stem and 
top off, and wash them nicely, then cut up into quarters and put 
cold water upcn them, just enough to cover them ; boil them soft, 
afterward strain them through a jelly bag; then take two pints 
a‘ a time with two pounds of crushed sugar ; boil twenty minutes, 
then do the same with the other juice ; to be economical, pare and 
core the apples ; don’t strain so close but that you can, by adding 
a little more water, use the apples for sauce or pies. 


GELATINE, 
Mrs. J. H. Mead. 


Take a good packet of gelatine, the juice ard rinds of three 
lemons, soak for one hour in a pint of cold water ; then add three 
pints of boiling water, two pounds of white sugar, one pint of wine ; 
strain into moulds and set out to cool. 


“i ) TO PRESERVE QUINCES. 
Mrs. W. Arthurs. 


Pare, coreand quarter a peck of quinces, then weigh them; put 
the parings, cores and seeds into a preserving kettle, cover them 
with water, and boil slowly for twenty minutes ; then strain them, 
put the water back, and put in the quinces, a few at a time, and 
simmer them gently until tender, say five to ten minutes ; lay them 
on a dish ; when all are done add the sugar and a little warm water; 
let them boil for a few minutes, until clear, then put in all the 
quinces, and boil them without stirring until they become a clear — 
garnet, which will be about one hour; have ready two lemons 
sliced thin and seed taken out ; put them in a few minutes before 
taking off the fire. 

GRAPE JAM. \ 


Mrs, S. W. Cheever. 


Take your grapes, separate the skin from the pulp, keeping them 
in separate dishes; put the pulps in your preserving kettle with a 
teacup of water ; when thoroughly heated run them through a colan- 
der to separate the seeds; then put your skins with them, and - 
weigh ; to each pound of fruit put three-fourths of a pound of sugar; 
add merely water enough to keep from burning; cook slowly three- 
fourths of an hour. This is a delicious jam, and worth the trouble. 


To frighten a fowl is not the way to catch It. 
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BLACKBERRY JAM. 
Mi oAL T, 


To each pound of fruit add three-fourths of a pound of sugar ; 
mash each separately ; then put together and boil from one-half to 
three-fourths of an hour, 


SIBERIAN CRAB JELLY. 
Mrs, W. Arthur. 


Boil a peck of crabs for two hours in as much water as will 
cover them, then put them into a jelly bag and allow to drain (do 
not squeeze them); to each pint of syrup put one pound of loaf 
sugar, and boil for half an hour ; select the reddest crabs you can 
find, and the jelly will be a beautiful color, 


APPLES FOR PRESENT USE. 


Mrs, Joseph Saulter. 

Take about twenty nice snow or other cooking apples and wipe 
them clean, and place them in a preserving kettle with water enough 
to about half cover them; then add two cups of sugar, half a cup of 
vinegar, and a dessertspoonful ground cinnamon ; cover them down 
tightly, and let them simmer over a slow fire until the apples become 
soft; use them cold. 

RASPBERRY JAM. 

To five or six pounds of fine red raspberries (not too ripe) add an 
equal quantity of the finest quality of white sugar ; mash the whole 
well in a preserving kettle ; add about one quart of currant juice (a 
little less will do), and boil gently until it jellies upon a cold plate ; 
then put into small jars, cover with brandied paper, and tie a thick 
white paper over them ; keep in a dark, dry and cool place. 


QUINCE JAM. 
Urs cP eB Aer, 

Boil your fruit in as little water as possible, until soft enough 
to break easily ; pour off all the water and rub with a spoon until 
entirely smooth ; to one pound of the quinces add ten ounces of 
brown sugar, and boil twenty minutes, stirring often. 


GREEN GAGE PLUMS. 


After stemming and washing the fruit, fill the jars full, placing 
them in a boiler of cold water, just enough not to have the water 
boil over the top of the jars into the fruit ; after boiling one-half 
hour, or until the fruit begins to be tender, lift out the jars, and 
turn off the juice that may accumulate into a porcelain kettle, add 
sufficient sugar to make a rich syrup; when it boils fill up the jars, 
let them stand in the boiling water ten or fifteen minutes longer ; 
then lift out, one at a time, and seal, All kinds of plums are nice 
put up in the same manner, 

GRAPES. 


Stew, wash and weigh the fruit; for preserves add one pound 
of sugar to a pound of fruit ; for canning, one-half pound of sugar to 
a pound of fruit, and remove the pulp ; put the skins and pulp into 
separate dishes, cook the pulp and strain through a sieve ; then add 


Little sticks kindle a fire, great ones put it out. 
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the skins and sugar. For canning cook fifteen minutes; for pre- . 
serving, a little longer. 


TO CAN PEACHES. 


Pare and halve the peaches; pack them in tin cans as close as 
they can possibly be put; make a syrup of six pounds of sugar to 
one gallon of cold water; let this stand until well dissolved; then 
pour the cold syrup over the peaches until the cans are even full, 
after which solder perfectly tight, place the cans in a boiler, cover 
well with cold water, set it on the fire, and let the water boil five 
minutes; then take the cans out and turn them upside down; one 
gallon of syrup will do one dozen cans. 


RICH CANNED PEACHES. 


Pare and stone peaches, about enough for two jars at atime; if — 
many are pared they will become dark colored standing; rinse in 
ecld water, then cook in a rich syrup of sugar and water about fif- 
teen or twenty minutes, or until they are clear; put into your jars 
all that are not broken; fill up with the hot syrup, about as thick 
as ordinary molasses, and seal. Same syrup will do to cook two or 
three more jars. After the syrup becomes dark this, with the broken 
peaches, can be used for marmalade or peach butter. Same rule can 
be used for pears, plums, and all light fruit that you desire rich, 


CANNED PEACHES, 


Peel and quarter choice peaches—to peel, place in a wire basket, 
dip into boiling water a moment, and then into cold water, and 
strip off the skins—have a porcelain kettle with boiling water, and 
another with syrup made with granulated sugar; drop the peaches 
into boiling water (some previously boil the pits in the water for 
their flavor) and let them cook until tender, and then lift out care- 
fully into a can, pouring over them ail the syrup the can will hold, 
and seal immediately. Cook only enough peaches to fill one can at 
a time. Plums are canned in the same manner. 


STRAWBERRIES. 


Procure fresh, large strawberries, when in their prime, but not 
sO ripe as to be very soft; hull and weigh them; take an equal 
weight of sugar, make a syrup, and, when boiling hot, put in the 
berries. A small quantity should be done at once. If crowded they 
will become mashed. Let them boil about twenty minutes or half 
an hour; turn into tumblers or small jars; and seal with egg papers 
while hot.: 


CANNED STRAWBERRIES. 


Fill glass jars with fresh strawberries, sprinkled with sugar, 
allowing a little over one-quarter of a pound of sugar to one pound 
of berries ; set the jars in a boiler, with a little hay laid in the 
bottom to prevent the jars from breaking, filled with cold water to 
within an inch or two of the top of the jars; let them boil fifteen 
minutes; then move back, and wrap the hand in a towel, and take 
out the jars; fill the jars to the top before sealing, using one or 
more jars for the purpose. 


Do. as you ought, come what may. 
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CREAMATED APPLES. 

Choose apples that will cook nicely, that is, will cook without 
breaking into pieces; pare and core them whole; make asyrup with 
a pound of sugar and a pint of water; put in the apples and boil 
gently until about three-fourths done; skim them out, and place © 
them for a few minutes in a quick oven; boil down the syrup, and 
when the apples are taken from the oven and are still hot, fill the 
centre with marmalade, and roll each apple in the syrup, put them 
on a dish in the form of a dome, or as you may desire, and pour over 
them a meringue of eggs and sugar, and set into the oven to brown. 

QUINCE PRESERVES. 

Pare, core, and quarter the fruit; boil in clear water enougy to 
cover until they are tender; make a syrup with two pounds of sugar 
and a pint of water; when boiling hot, add the quinces: allow three- 
quarters of a pound of sugar to a pound of fruit; use parings and 
cores for jelly. 

PINE APPLE JAM. 
Mrs. P. B. Ayer. 

Grate your pine-apple; to one pound of the apple add three- 

fourths of a pound of loaf sugar ; boil ten minutes. 


ORANGE MARMALADE, 
Mrs. J. Young Scammon. 

One dozen Seville oranges, one dozen common oranges, one dozen 
lemons: boil the oranges and lemons (whole) in water for five hours; 
scoop out the inside, removing the seeds ; cut the peel into thin slices 
with a knife, and add to every pound of palpand peel a pint of water 
and two pounds of sugar; boil twenty minutes. 


ORANGE MARMALADE. 
Mrs. Wm. Bracket. 

Take seven oranges and five lemons ; boil in water two or three 
hours ; throw away the water, and open the oranges and lemons, 
taking out the seeds and preserving all the pulp and juice possible ; 
cut the rind in small strips or chop them, but cutting in strips is 
better ; weigh it all when this is done ;, then put three pounds of 
sugar to two of the pulp, and boil slowly till clear. - 


ANOTHER GOOD ORANGE MARMALADE. 
Six oranges, three lemons ;.cut very fine and pat to soak in two 
quarts of water for 86 hours, boil two hours, then add four and one- 
half pounds sugar, and boil until the syrup will jelly. 


APPLE SAUCE. _ 

Pare, halve, and quarter a sufficient quantity of nice, stewing 
apples ; put them into a baking dish and cover thickly with sugar ; 
bits of lemon peel may be added if liked; put a plate over the dish 
and set it into a pan, having a little hot water in the bottom, and 
place in a hot oven; bake until the pieces are clear and tender. 


STEWED CRANBERRIES. 
Look them over carefully ; wash and put them over the fire ; 
more than cover with water ; cover the saucepan, and stew until the 


- A cracked plate may last as long as a sound one. 
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skins are tender, adding more water if necessary; add one pound of 
sugar to a pound of berries. Let them simmer ten or twelve 
minutes; then set away in a bowl or wide-mouthed crock, 


CANNED PINEAPPLE, 


Pare and chop very fine the pineapple, and one pound of sugar 
to each of fruit, and stir it thoroughly; let stand over night. The 
next morning stir again, and put into jars, sealing tight, without 
heating. Delicious. . 

CURRANT JELLY. 


Put the fruit on and scald thoroughly; strain and for one pint 
juice allow one pound sugar; when juice boils, stir in sugar; boil 
until dissolved. Pour into glasses. 


HOUSEHOLD RECIPES. 


CLEANING SILVER. 


Never puta particle of soap about your silver if you would have 

it retain its original lustre. When it wants polish, take a piece of 

? soft leather and whiting, and rub hard. The proprietor of one of 
. the oldest silver establishments in the city of Philadelphia says that 
housekeepers ruin their silver in soapsuds, as it makes it look like 


pewter. 
STOVE POLISH. 


Stove lustre, when mixed with turpentine and applied in the 
usual manner, is blacker, more glossy, and more durable than when 
mixed with any other liquid. The turpentine prevents rust, and 
when put on an old rusty stove will make it look as well as new. 


TO EXTRACT INK, 


To extract ink from cotton, silk and woolen goods, saturate the 
spot with spirits of turpentine and let it remain several hours; then 
rub it between the hands. It will crumble away without injuring 
either the color or texture of the article. 


TO TAKE INK OUT OF LINEN. 
Dip the spotted part in pure tallow, melted; then wash out the 
tallow and the ink will disappear. 
FOR BLEACHING COTTON CLOTH. 


One pound chloride of lime, dissolved and strained; put in two 
or three pails of water; thoroughly wet the cloth and leave in over- 
night; then rinse well in two waters, This will also take out mil- 
dew, and is equally good for brown cotton or white that has become 
yellow from any cause, and will not injure the fabric, 


TO REMOVE TAR. 


Rub well with clean lard; afterwards wash with soap and warm 
water. Apply this to either hands or clothing. : 


Allis not gold that glitters. 
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JAVELLE WATER FOR MILDEW STAINS. 


One pound of chloride of lime, two of washing soda, two gallons 
of soft water; pour one gallon of boiling water to the ingredients to 
dissolve them, adding the cold water when dissolved. 


FOR A CAKED BREAST. 
A Highland Remedy. 


Bake large potatoes, put two or more in a woollen stocking ; 
crush them soft and apply to the breast as hot as can be borne; re- 
peat constantly till relieved. 


TO CURE A STING OF A WASP OR BEE. 


Mix common earth with water to about the consistency of mud. 
Apply at once. . 


AN INDIAN REMEDY FOR A CAKED BREAST OR SWOLLEN 
GLANDS. 


Gather mullein leaves, saturate in hot water, and apply to the 
skin very hot; cover with flannel and keep repeating till cured. 


CURE FOR CORNS. 


The strongest acetic acid, applied night and morning, will cure 
hard and soft corns in a week. 


TO MEND CHINA. 


Take a very thick solution of gum arabic in water, and stir into 
it plaster of Paris until the mixture becomes of a proper con- 
sistency. Apply it with a brush to the fractured edges of the china, 
and stick them together. In three days the articles cannot be broken 
in the same place. ae 
PATENT SOAP. 

Five pounds of hard soap, one quart lye, one-fourth ounce pearl- 
ash; place on the fire and stir well until the soap is dissolved; add 
one-half pint spirits of turpentine, one gill spirits hartshorn, and 
stir well. Itis then fit for use. The finest muslin may be put to 
soak in this suds, and if left for a time will become beautifully white. 
A small portion of soap put into a little hot water, and a flannel 
cloth, will save hard labor and a brush in cleaning paint. One who 
has tried it thinks it very valuable. : 


IRONING. 

To keep starch from sticking to irons, rub the irons with a little 

piece of wax or sperm-aceti, or rub them or fine salt. 
GREASE ERASER. 

Benzine, alcohol, ether, equal parts; mix; apply with a sponge 
(patting the spot); puta piece of blotting paper on each side and 
iron with a hot flat iron. 

TO PREVENT RED ANTS. 

Put one pint of tar in an earthen vessel; pour on it two quarts 

of boiling hot water, and place in your closet. 


Deeds are better than words. 
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CLEANING MARBLE. 

Pissolve’a large lump of Spanish whiting in water which has pre- 
viously dissolved a teaspoonful of washing soda; take only sufficient 
water to moisten the whiting, and it will becomea paste; with a flan- 
nel cloth rub the marble well, leaving it on for awhile, repeating the 
process two or three times, if necessary. 


TO PREVENT COLORS FROM FADING, 

Dissolve one ounce of sugar of lead in one bucket of water. Put 
the dress into water and let it stay about half an hour; then wring it 
out and let it dry before washing. Hay water cleanses and stiffens 
brown or buff linen. One large spoon of beef’s gall to two buckets 
of suds, improves calicoes and prevents their fading. Make starch 
for black calicoes of coffee water, to prevent any whitish appearance. 
Glue is good for stiffening ecalicoes. Never let your calicoes freeze 
when drying. 

To prevent calico from fading while washing, infuse three gills of 
salt into four quarts of water; put the calico in while hot and leave 
it till cold. In this way the colors are rendered permanent, and 
will not fade by subsequent washings. 


BRAN WATER. 

This is excellent for washing a delicate material without fading 
it; if not too much soiled, the article can be cleansed without soap. 
Prepare it by boiling bran in a bag, in the proportion of one quart to 
a gallon of water. Let it cool, and add another gallon of water, 


This will answer for soap and starch. 
TO WASH SWISS MUSLIN. 


Dissolve one teaspoonful of gum Arabic in a-half pint of water, 
and add it to your starch when boiling. Wash the Swiss, put it 
through the starch, and clap it till dry enough to iron. It will look 


as well as new. 
CLEAR STARCHING. 


Many persons clear starch their clothes. Thatis, after starching 
and drying, they rinse quickly through cold water. This does not 
remove the stiffness of the starch, but makes them glossier and more 


pliable. ; 
STARCH POLISH. 


Take equal parts of white wax and spermaceti; melt them to- 
gether and run into thin cakes on plates. A piece of th is the size of 
a cent, added to a quart of prepared starch, gives @ lustre to the 
clothes and prevents them from sticking. 


TO REMOVE STARCH OR RUST FROM FLAT-IRONS. — 
Have a piece of yellow beeswax tied in a coarse cloth. When 
the iron is almost hot enough to use, but not quite, rub it quickly 
with the beeswax, and then with a clean, coarse cloth. This will 
remove it entirely. 

TO REMOVE FRUIT STAINS FROM ANY WHITE GOODS. 
Take chloride of lime and rub on the spots ; wash out with clear 
water as soon as the stain disappears, to prevent the lime from eat- 


New brooms sweep clean 
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ing the fabric. This is unfailing. For grass stains rub fresh lard on 
the spots before washing, and let them lie a little while that the lard 
may penetrate the Cloth. 


TO REMOVE IRON RUST AND INK FROM WHITE GOODS. 


Hold the cloth over a vessel of boiling water, place on the spot 
two or three crystals of oxalic acld, and pour on boiling water, 


TO VENTILATE APPLES. 
Bore holes in barrel heads to allow the moisture to pass off. 


TO PRESERVE STOVE-PIPES. 


Rub them well while warm (not hot) with linseed oil, before put- 
ting them away in the spring. 


TO PREVENT FLIES FROM INJURING PICTURE FRAMES. 


Boil three or four onions in one pint of water; brush the frames’ 
over with the liquid and no fly will touch them, It will not injure 


the frames. 
TO RESTORE GILT FRAMES. 


Take one ounce of cooking soda and beat it thoroughly with 
the whites of three eggs; brush out the dust with a feather duster, 
then dip a small paint brush into the mixture and rub it all over the 
gilding into every tiny crevice, and it will render it fresh and bright. 

Salt, sprinkled upon the carpet before sweeping, will make it 
look bright and clean. This will also prevent moths, 


SEALING-WAX FOR FRUIT JARS. 


Take eight ounces of resin, one pound of beeswax; melt the 
esin, then add the beeswax. 


TO KILL COCKROACHES. 


_Mix equal parts of red lead, Indian meal and molasses to a paste; 
put it on iron plates and set it where they congregate. 


TO PREVENT BEDBUGS FROM REMAINING EITHER IN 
THE HOUSE OR BEDSTEAD, 


Take two tablespoons of lard and one ounce of Guicksilver ; beat 
the white of an egg, then stir them alltogether, With asmall brush 
or stick put this mixture in every crack or crevice where the vermin 
can hide ; do this after cleaning house and you will never be troubled 
with vermin. If you have them already, use corrosive sublimate 
first. Take off your rings while applying this preparation, as it in 


jures gold. 
TO PRESERVE EGGS. 
Mrs. G. Wyllie. 


One pint galt, two pints fresh lime, three gallons water; mix 
well and put in eggs without cracking the shell; they must be kept 
covered with the brine, 


What is done well enough is done quick enough. 
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BRINE FOR PRESERVING EGGS. 


One coffeecup of lime, half coffeecup salt, dissolved in sufficient 
soft water to cover twenty-five dozeneggs ; pack with the small ends 
down, and keep in acool place. Eggs packed in this way will keep 
seven or eight months. If the shell of the egg becomes rough, the 
brine is too strong of lime, which will harden the yolks. 


POLISH FOR ZINC OR TIN. 
Mrs. Thos. A. Hill. 


To three pints of water, add one ounce of nitric acid, two ounces 
of emery, and eight ounces of pumice stone; shake well together. 
Any druggist will fill it for fifteen cents. 


FURNITURE POLISH. 


No. 1. Shellac varnish, linseed oil, and spirits of wine, equal 
parts. No, 2. Linseed oil, alcohol, equal parts. No. 3, Linseed 
oil, five ounces ; turpentine, two ounces ; oil of witriol, one-half 


ounce, 
CLEANING WHITE PAINT. 
ed Mrs. C. Bedford. 


Water of ammonia used in sufficient quantity to soften the 
' water, and ordinary hard soap, will make the paint look white and 

clean with half the effort of any other method I have ever tried. 
_ Care should be taken not to have too much ammonia, or the paint 


will be injured. 
HARD SOAP. 
Mrs. A. Mary Odell. 

. Six pounds of clean grease, six pounds cf sal soda, three pounds 
of limestone; slack the lime and put into four gallons of soft 
water; add the sal soda, and when dissolved let it setile. Pour off 
the water into an iron kettle, and add the grease (melted) and boil. 
_ Ifthe soap does not come after boiling a few minutes, add more 

_ soft water till it is of the consistency of honey. Weta tub and pour 
- the hot soap into it. When cold, cut into pieces and lay it away to 
dry. Always make soap in an iron kettle. 


WASHING FLUID. 
Mrs. A. P. Inglehart. 


Nine tablespoons of unslaked lime, two pounds of sal soda, four 
quarts water; let this, simmer half an hoar, then bottle up. Take 
a small teacup to a boiler of water. 


WASHING FLUID. 


MraccA, Wied: 
- One pound sal soda, one pound potash, each dissolved in one 
gallon of water (separately); then mix together and bottle. 


EXCELLENT FAMILY SOAP, 
Mrs. F. Knapp. 


ING &HDIENTS. —One box of lye, five pounds of grease, one pound 
_ of resin, one and a-half gallons of soft water; make in an iron pot. 


A sooty chimney costs many a beefsteals. 
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When the water boils, put in the lye ; when this is dissolved, add the 

ease; atir till all is melted; then add one pound of resin gradually 
and boil for an hour and a-half; keep stirring with a stick, and add 
hot water to keep up the original quantity ; pour into wet tins, and let 
it stand for twenty-four hours; cut into bars and keep in a dry warm 
place for a month. 


TO MAKE GOOD STARCH. 
Mrs. D. 


Mix the starch with cold water, add boiling water until it thick- 
ens, then add dessertspoon of sugar, and a small piece of butter. 
Makes a stiff and glossy finish equal to laundry. 


AN EXCELLENT HARD SOAP. 
Mrs. Kate Johnson. 


Pour twelve quarts soft boiling water on two and one-half 
pounds of unslacked lime ; dissolve five pounds sal soda in twelve 
quarts of soft hot water ; then mix and let them remain from twelve 
to twenty-four hours. Pour off all the clear fluid, being. careful 
not to allow any of the sediment to run off; boil three and one-half 

ounds clean grease and three or four ounces of resin in the above 
ye till the grease disappears; pour into a box and let it stand a day 
to stiffen and then cut in bars. It is as well to put the lime in all 
the water and add soda. After pouring off the fluid, add two or 
three gallons of water, and let it stand with the lime and soda dregs 
a day or two, This makes an excellent washing fluid to boil or soak 
the clothes in, with one pint in a boiler of water. 


HARD SOAP. 
Miss Warnock. 


Six pounds washing soda, three pounds lime, four gallons and 
a-half soft water, stir well and let it come to a boil, let stand over 
night, and pour off the clean liquid, being careful not to let any of 
the sediment in. Be sure you have four gallons of clear liquid ; add 
to this two pounds resin and six pounds grease, boil till (by trying a 
ee te a plate) it will harden, pour into a tub to cool, and cut 

nto bars. 


RECIPES FOR COLORING. 


BLUE. 


A splendid blue may be produced by the following process :— 

For each pound of wool or cloth take two and a-half ounces of 
alum and one ounce and a-half of cream of tartar. Boil these to- 
gether in a copper or brass kettle for about an hour; now take sufii- 
cient warm water to cover the cloth or wool, and color it to the shade 
you wish with the liquid blue ; put the whole into the copper pot 
and boil it a short time, taking care to keep it stirred ; remove the 
‘gloth and rinse it in clear, cold water, and hang it up to dry. | 


A yeung man loves meat that am old man dislikes. 
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PURPLE. 
For every pound of wool, silk or cotton, take four ounces of 


- eudbear, pour a sufficient quantity of boiling water, let it stand a few 
minutes to get a deep purple color; then immerse the wool or yarn 


into the dye ; when sufficiently dyed put it on the fire and boil 
briskly for a quarter of an hour ; then dissolve in a separate vessel 
two ounces of salt of tartar, in a sufficient quantity of rain water to 
cover the cloth, then take it out and place it by the fire to dry. 


BLACK. . 

On Woon, Si1x on Corron.—For every pound of cloth it will 
require one ounce of extract of logwood and half an ounce of blue 
vitriol, Prepare an iron kettle with a sufficient quantity of water 
to admit the yarn or cloth to be worked in the dye without being 
crowded—bring the water to a scalding heat—then put in the yarn 
or cloth a few minutes—when it is thoroughly wet, take it out and 
drain it—in the next place add the blue vitriol, and when dissoived, 
and the water skimmed carefully, put in the material to be colored 
and let it remain half an hour at a scalding heat, airing it occasion- 
ally—then take it out and rinse it in soft water—the vitriol water 
may now be emptied into a separate vessel, and the extract of log- 


wood dissolved in a sufficient quantity of water, brought to a scald- 


ing heat and skimmed—put in the cloth, keeping the dye at the 


game temperature, and let it remain half an hour, airing it frequently 


—then take it out and drain it—add the vitriol water to the dye, 


and put it in again, and let if remain fifteen minutes, airing a8 


before—cleanse it well. 
PINK. 
For every three pounds of yarn or cloth, take three and a-half 
quarts of water, or enough to cover the articles you wish to color, two 


ounces of cochineal and half an ounce of cream tartar—steep the 


cochineal in warm water two hours, or until the strength is entirely 
extracted, and add the cream of tartar—then wet the cloth in clear 


water—wring it out and put it in the dye—bring it to a scalding 


heat, let it remain a few moments and it will be finished. Ifa light 


-eolor is wanted use less cochineal ; if a dark one, more; the shade 


depending upon the quantity of cochineal used. 
A cheaper, yet handsome pink, may be obtained by substituting 
nicwood for madder, in the recipe for madder red. 


COLORING COTTON CARPET-RAGS. 
Mis. S. I. Parker. 


Buvr.—For five pounds of cloth take five ounces of copperas, 
with two pails of water, in a tin or copper boiler ; set it over the 
fire till the copperas is dissolved, and it begins to heat, then put in 
the cloth, stirring it frequently tillit boils, one-half or three-fourths 


of an hour; then remove the cloth where it can drain ; pour away 


_ the copperas water and take two ounces of prussiate of potash in 


about two pails of water in the same vessel ; when it is well dissolved 


and hot, put in the cloth from the copperas water, stirring it thore- - 


ughly till it boils one-half an hour, then remove the cloth ; add (with 
care and caution on account of the spattering which ensues) one 


Winter finds out what summer has laid up. 
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tablespoon of oil of vitriol,and stir it well in the dye; replace the cloth 
stirring it briskly till it has boiled one-half an hour ; should be well 
ricsed and washed in clear water to prevent the dye from making 
it tender after coloring. 

YELLOw.—For five pounds of cloth dissolve one-half pound 
sugar of lead ina tub of warm. water and twelve ounces of bichromate 
of potash in another tub of cold water; soak, rinse, and wring the 
cloth in the lead water first, then in the other, and return from the 
other, till the right shade of color is obtained. 

ORANGE.—Dip the yellow-colored cloth into strong lime water, 
if it should not turn, boil it ; rinse all well. 

GREEN.—Put your blue cloth in the yellow dye in the same man- 
ner as for coloring yellow ; old calico will take a dark shade of blue ~ 
or green in the same dye with the white cloth. 


CRIMSON. 

Use one pound of lac dye, togeth:r with two ounces of madder 
compound, to every two pounds of cloth or yarn ; soak the lac dye 
over night in a brass or copper kettle, then add the compound and 
stir ; then the cloth, and bring your dye slowly to a scalding heat ; 
vary the time as you wish the color—if dark let it remain some hours; 
if not, one hour; rinse it in soft spring water, without soap. 4 


MADDER RED. 

Take one pound of madder for every two pounds of yarn or 
~cloth ; soak the madder in a brass or copper kettle one night in warm 
water, enough to cover the yarn you wish to color; next morning put 
in two ounces of madder compound for every pound of madder which 
you have soaked—then wet your yarn or cloth with clean water and 
wring it out—afterwards put it in the dye—now place the kettle 
over the fire, and bring it slowly to a scalding heat, which will take 
about half an hour—keep it at this heat half an hour if light red is 
wanted, and longer if a dark one, the color depending upon the time 
it remains in the dye. When the color is made, rinse the cloth 
immediately in cold water, and it will then be finished. 


SCARLET. 

VerRY SUPERIOR.—Three ounces of cochineal, three ounces of 
cream of tartar, and four ounces of solution of tin; powder the 
cochineal and rub through a bag into blood warm water sufficient to 
cover the yarn, when it is a little warm put in the cream of tartar and 
simmer ; then add the solution of tin—your yarn must be wet with — 
clean water—steep it in the dye till the yarn is properly dyed. 
_Dry your yarn before you wash it. .This will color three pounds. 


SCARLET RED. 

Take soft water sufficient to cover the cloth or yarn you wish to 
color, bring it to a boiling heat in a copper or brass kettle, then add 
one ounce and a-half of cream of tartar for every pound of cloth ; 
now boil a minute or two, and then add two ounces of powdered lac, 
and three ounces of madder compound (the lac and compound must 
be previously mixed in a glass or earthen bowl), broil five minutes ; 
now wet the yarn in warm water, and wring it, and put in the dye ; 
boil the whole nearly an hour ; take the yarn or cloth out and rinse 
it in clean, cold water, 


On St Valentine’s Day a good goose should lay. 
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DOVE AND SLATE COLORS—ALL SHADES. 

Are made by boiling in an iron vessel a teacupful of black tea 
with a teaspoonful of copperas, and sufficient water. Dilute this till 
_ you get the shade required. 
GREEN, 


For every pound of yarn or cloth add three and a-half ounces of 
alum and one pound of fustic ; steep to get the strength, but not to 
boil ; soak the cloth until it acquires a good yellow color ; then throw 
out the chips and add the indigo compound slowly, until you have - 
the desired shade of green. 

BROWN. 


For each pound of wool take a quarter pound of alum and two 
ounces of cream of tartar, and boil for half an hour, Take half a 
pound of red powder, quarter pound of fustic and two ounces of log- 
wood. Soak these a night in sufficient warm water to cover the 
wool ; take the wool out of the alum water and boil with the woods 
for about half an hour. If a dark brown is wanted, add about a 
tablespoonful of copperas, 


5 


YELLOW. 


7 One pound of wool or cloth, three-quarters of a pound of fustic, 

- quarter pound of alum; put all into an earthen vessel and pour on suf- 
ficient hot water to cover the wool and keep it warm all night ; give 
_ it half an hour’s boil in a brass kettle and then rinse in cold water. 
Amuch deeper and richer yellow may be made by using turmeric pow- 
der instead of fustic, and proceeding in the same manner. 


TO DYE A FINE WINE COLOR. 


One pound of wool, half pound red powder, one ounce of madder 
compound, Soak the powder in warm water all night, mix the mad- 
der compound with about half a pint of water (in a glass), and add 
_ it to the rest; rinse the wool in warm water and put in the dye ; 
boil about half an hour, take out the wool and rinse in cold water. ~ 

A color almost as fine may be had by using quarter pound of alum, 
and koiling in the same way. 


TO DYE A SALMON COLOR. 
One pound of wool—a quarter of a pound of anatto, and a-quarter 
of a pound of soap. Take water sufficient to cover the wool, in which 
dissolve the anatto and soap ; rinse the woelin warm water, put into 
the anatto mixture, and boil about half an hour. The shade may be 
made lighter or deeper, according to the quantity of anatto used, 


LILAC, 
Is made by boiling the cloth or wool for a short time in cudbear. 


MAGENTA. 

To a quart of boiling soft water in a basin, add a teaspoonful of 
the dye ; then insert the ribbon or silk, which keep moviag until it 
is the color required ; afterwards rinse through cold water. Before 
dyeing, soak the articles in hot water. 

Me For dyeing wool, proceed in the same manner ; about one ounce 
will be sufficient for a pound of yarn or cloth, increasing the quantity 
_ if a deeper shade is required.. 
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Fire that is kept closest burns best of all. 
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POISONS. 


Poisons may be classified under two distinct heads :—Mineral 
and Vegetable. Mineral poisons are irritating and corrosive in their 
action. They produce a metallic taste in the mouth; burning pains 
in the throat, stomach and bowels; and, often, violent retching and 
bloody vomiting, purging, cramps, cold sweats, and great depression. 
Vegetable poisons are chiefly narcotics, and many of them are as 
virulent as any mineral in the mineral kingdom. They cause giddi- 
ness, drowsiness, stupor, insensibility or delirium, and oppressed 


breathing. 
GENERAL DIRECTIONS. 


First and instantly dilute the poison with large draughts of 
warm water, either clear, or, if the particular poison is known, con- 
taining the proper antidote. This will usually cause vomiting, — 
which is to be desired. If vomiting does not soon occar, excite it, 
Protect, as much as possible, the lining membrane of the 
stomach and bowels from contact with the poison by large and . 
frequent doses of sweet oil, mucilage or gum arabic, flax seed 
tea, milk, etc, Melted cosmoline, vaseline, butter, or lard, will 
serve for this purpose. Keep up the temperature by means of 
warm blankets, hot bottles, etc., and if there are marked evi- 
dences of sinking, such as a failure of the pulse, or very feeble, 
gasping respiration, give a little stimulus, preferably by injection 
into the bowels. In the case of an adult, a tablespoonful of brandy, 
whiskey, or gin, with an equal quantity of water, may be adminis- 
tered in this manner, every five or ten minutes, until reaction sets 
in—that is, until the face regains its color, the pulse becomes 
_ stronger, and the breathing natural. A general antidote for all 
cases of poisoning, where the nature of the poison is unknown, is & 
mixture of carbonate of magnesia, powdered charcoal, and hydrated 
sesquioxide of iron, equal parts, in water. 


MINERAL POISONS. 

Acids—Muriatic (spirit of salt), nitric (aqua fortis), sulphuric 
(oil of vitriol), oxalic, nitro-muriatic, etc. Nitric and sulphuric 
acids are sometimes used for the removal of warts; oxalic acid is 
often employed for taking out iron or ink stains; muriatic and nitro- 
muriatic acids are frequently prescribed medicinally. As soon as a 
poisonous dose has been swallowed, do not give emetics, but seek 
for something which will neutralize the acid. Powdered chalk, 
whiting, magnesia, or lime scraped from a wall and stirred in water, 
may be given in any of these cases. For sulphuric or muriatic acid, 
also administer soap suds, sweet milk, common soap cut into small 
pieces, baking or washing soda, or saleratus, giving these latter in 
small quantities at a time, so as not to produce dangerous distention 
of the stomach, from the evolution of gas. In the case of sulphuric 
acid, water must not be used freely at first, at least not unless it 
contains some antidote, as the heat produced when this acid and 
water are mixed, is sufficient of itself to cause serious damage. Give 
dose of laudanum if in mueh pain. 


It is never too late to learn. 


THE ART OF COOKING MADH BASY. 119 


- Ammonia, and other Alkalies (Caustie Potash, Soda or Lime).— 
Antidotes: Promote vomiting by large draughts of warm water. 
Give vinegar or diluted lemon juice; the whites of eggs, beaten up 
with water, gruel, or demulcent drinks of flaxseed or slippery elm; 
or a weak solution of tartaric acid, to be followed immediately with 
sweet oil or mucilage of gum arabic, Also give an injection of 
boiled starch, Pain may be relieved with laudanum, in doses of 
ten to fifteen drops, as the paroxysms occur. 


Antimony (Butter of Antimony, Tartar Emetic), Chromium, 

Copper. Iodine, Mercury, Zinc—their compounds and preparations; 

Cantharides, Colchicum, Hlaterium and Croton, Savin and Tansy Oils. 

The antidote are milk, tea tannic acid. Give white of eggs (half 

dozen or more, raw) or flour, mixed with water. Promote vomit- 

_ing with warm water containing baking soda, or cause it with 

mustard (a tablespoonful, stirred to a cream with water). Give 

_ strong tea or coffee, stimulants, if needed, laudanum (20 drops) if 
much pain; demulcent drinks of flaxseed or slippery elm. 


Arsenic, Ratsbane, Paris Green, and all arsenical preparations 
used as rat poisons.—Give the whites of five or six eggs, beaten in 
half a pint of wa‘er; or, flour and water, barley water, flaxseed tea, 
or magnesia. Also administer an emetic of five grains of sulphate 
cf copper (blue vitriol), or fifteen grains of sulphate of zinc (white 
vitriol), ipecac, or mustard and water. After the vomiting, give 
hydrated sesquioxide of iron in tablespoonful doses, every fifteen 
minutes until danger is passed. 


Or, mix a teaspoonful of calcined magnesia with a cup of water, 

add three teaspoonfuls of tincture of iron, mix well, and give the 

_ whole of it. Follow with olive oil, or whites of eggs (raw) and 
mucilaginous drinks. Laudanum (20 drops) if much pain. 


. Carbolic Acid, Creosote, Resorcin, —Promote vomiting with 
__-warm water containing baking soda, or cause it with mustard 
(a tablespoonful stirred to a cream with water). Give white of egg, 
beaten up with water, or olive oil (a cupful); stimulants (whisky, 
etc.) freely; warmth and friction to the extremities. 


Calomel (Mercury).—See Corrosive Sublimate, and follow same 
treatment. 


. : Chloral, Chloroform, Ether.—Cold water should be sprinkled 
'_ over the face and applied to the head. If breathing is suspended, 


treat the patient as directed for Artificial Respiration. The use of 
electricity is recommended. 


FS cole 


Codalt,—(Much used as a fly poison.) Treat as for Arsenic. 


Corrosive Sublimate (Bed-bug poison).—The whites of three or 
four eggs, beaten in water, should be given without delay. If eggs 
are not at hand, flour or thin starch gruel, mucilage or gum arabic, 

A) or milk, will answer. An emetic should be taken immediately after 
___ the antidote has been administered. 


“ Iodine.—(Used for external application). If it has been swal- 
lowed, give a paste of starch, or flour, and water. 


Better have some of a pudding than none of a pie. 


120 THE ART OF COOKING MADE EASY. ; 


Lead, Salts of (Sugar of Lead, Lead Paint).—After an emetie, 
administer as much Epsom salt, or Glauber’s salt, as the patient can 
drink. Then give large quantities of milk and whites of eggs. 


Muriates of Tin and Zinc.—These poisons are sometimes found 
in canned goods—truits, vegetables, fish, and meats. They cause 
nausea, vomiting, sudden failure of the vital forces, and sometimes 
cramps and convulsions, Milk, the whites of eggs, strong tea, or 
tincture of peruvian bark, should be given. After the violent 
symptoms have subsided the patient should drink freely of flaxseed 
tea or barley water. . 


Prussic Acid.—Liquor of ammonia, in doses of ten drops to a 
tablespoonful of water, should be given every fifteen minutes, until 
the patient is out of danger. Also apply smelling salts to the nose, 
dash cold water in the face, and give stimulants. 

Verdigris.—Give sugar, milk, and whites of eggs in large 
quantities, then strong tea, but no acids of any kind. 


VEGETABLE POISONS. 


Aconite, Digitalis, Lobelia, Tobacco, Veratrum (album and viride) 
—their alkaloids, salts and preparations.~ Give emetic of mustard 
(a tablespoonful, stirred to a cream with water), followed by large 
draughts of warm water. Give strong tea or coffee, with powdered 
charcoal; stimulants (whisky, etc.), freely, warmth to the extremi- 
ties; keep the patient in a horizontal position; use artificial respira- 
tion persistently. : 


Alcohol, Benzin, Benzol, Camphor, Carbon bisulphide, Chioral, 
Chloroform, Ether, Hydrocyanic Acid, its compounds and prepara- 
tions. —If necessary, give an emetic of mustard (a tablespoonful, 
- gtirred to a cream with water). Let patient have plenty of fresh air; 
maintain a horizontal position. Keep ths body warm, but try to 
rouse the patient by ammonia to nostrils, cold douche to the head, 
friction and mustard plasters to limbs, etc. Use artificial respira- 
tion. Brumide of Potash, in doses of fifteen to thirty grains every 
two or three hours, will also be found useful. 


Cocaine is the alkaloid of the coca plant of South American 
origin. It is generally employed in the form of muriate of cocaine, 
and principally used as a local anesthetic. It should only be used 
under the direction of a physician. *It may occasion danger- 
ous effects even in doses usually deemed safe. When it has 
been taken internally, the proper antidote is a powerful emetic, fol- 
lowed by stimulants—such as liquor and spirits of ammonia— 
administered internally, When it has been used to a dangerous 
extent externally, give whisky or brandy and ammonia. 


Hemlock (the plant, Coniwm).—See Laudanum, etc. 
Jamestown or Jimson Weed (Stramonium).—See Laudanum, etc, 


Oil of Bitter Almonds contains Hydrocyanic (Prussic) acid, and 
is therefore highly poisonous. See Prussic Acid, under the head of 
Mineral Poisons, this deadly drug being usually obtained from min- 
eral sources, 


No ene knows what's in a pie till the lid is off. 


a 
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FOR ASTHMA, ROSE COLD, 
HAY FEVER, &c., &c. 


“The Bost Remedy aver Discovered 


HUNDREDS OF TESTIMONIALS. 


"Send for Circular. Ask your Druggist for it. | 


j Price One Do Dollar a Bottle. 


: dames A. Kemedy & Co. 


-- WHOLESALE DRUGGISTS, 


| LON DON, - ONTARIO 
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EVEREST’S COUGH SYRUP 
CANNOT BE EXCELLED. 


Try it and be convinced of its wonderful curative 
properties. Price 26 cents. 


EvbnREsST’sS 
Extract of Wild Blackberry, 


‘snqsopy v4gjoyg ‘fhsajuashg ‘naysivig 
404 OY 


Try Everest’s Liver Regulator 


For Disease3 of the Liver Kidneys, &c., and Purify- 
ing of the Blood. Price $1. Six bottles for $5. 
For Sale by ALL DRUGGISTS. 

Manufactured only by 
GEO, M. EVEREST, CuemistT, ForEst, ONT. 


Printing and Lithographing Go y 


Printers, Lithographers 
_# Engravers. 


ALL ORDERS RECEIVE PROMPT ATTENTION. 
LONDON, ONTARIO. 
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Laudanum, Opium, Paregoric, Morphia, Belladonna, Hyo- 
scyamus, Santonine, Stramonium, and Conium, and their prepara- 
tions. —An emetic of mustard and water, twenty grains of sulphate 
of zinc (white vitriol), or thirty grains of powdered ipecac, should be 
given. Strong coffee, brandy, or whiskey should then be adminis- 
tered in large quantities, and the patient walked around the room. 
Slapping, pinching, dashing cold water in the face, and even whip- 
ping may be necessary to keep the patient awake. 


Nightshade ( Belladonna).—See Laudanum, etc. 


Strychnine (Nux Vomica) and Cosculus Indicus.—Give an emetic, 
of a solution of sulphate of zinc (white vitriol), or a strong infusion 
of tobacco; or inject into the bowels bromide of potassium,30 grains, 
and the extract of coca, one-half ounce. Give powdered charcoal, 
iodide of starch, or tannin. To relieve spasms let patient inhale pure 
chloroform, or give chloral hydrate (25 grains) or potassium bromide 
(4 dram). Lose no time. 


Oxalic Acid and its soluble salts ——Give chalk or whiting (a 
tablespoonful), or even air-slacked lime (a teaspoonful in fine 
powder) mixed with two tablespoonfuls of vinegar (do not give 
soda or potash to neutralize the acid). Promote vomiting by large 
draughts of water, or cause it with mustard (a tablespoonful stirred 
to a cream with water). Give olive oil and mucilaginous drinks ; 
stimulants (whisky, etc.), and warmth to extremities. 


Barium and its Salts, Lead and its Salts.—Give Epsom salts (4 
oz.) or Glauber’s salt (1 oz.) dissolved in a tumbler of water. Pro- 
mote vomiting by warm water, or cause it with mustard (a table- 
spoonful, stirred to a cream with water). Give milk, demulcent 
drinks of flaxseed or slippery elm, and laudanum (20 drops) if much 
pain. 

Silver Nitrate (Lunar Caustic).—Give common salt (a table . 
spoonful dissolved in a tumbler of warm water); then an emetic of. 
mustard (a tablespoonful, stirred to a cream with water), followed 
by large draughts of warm water. Later, give gruel, arrowroot, or 
demulcent drinks of flaxseed or slippery elm. 


Phosphorous Compounds (Rat Paste, Matches, etc.)—Give an 
emetic of Mustard (a tablespoonful stirred to a cream with water, 
or better, of blue vitriol, 3 grains every 5 minutes, until vomiting 
occurs. Give a teaspoonful of old thick oil or spirits of turpentine; 
also, Epsom salt (4 oz. in a tumbler of water). Do not give oil, 
except the turpentine. Give large quantities of warm water, con- 
taining calcined magnesia, chalk or whiting. 


Toadstools (False Mushrooms) and other poisonous plants and 
seeds, such as are liable to be picked up and eaten hy children.—Empty 
the stomach at once by any emetic you have at hand; give a dose 
of castor-oil or olive-oil; and, if needful, give stimulants. 


Tobacco.—Give brandy or whiskey. If these liquids, which 
counteract the narcotic and depressing effects of this poison, are 
rejected by the stomach, administer by injections. Also give sub- 


Time and tide wait for no man, 
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nitrate of bismuth, and pepsine, five grains each, to allay nausea. 
In giving an antidote, never wait for it to dissolve. Just stir it 


up in any mild fluid at hand, except oil, and let it be swallowed 
mmediat ely. 


Poisoning by swallowing powdered Cantharides (Spanish Flies).— 
Used for blistering and also as a medicine to be taken internally. 
When a poisonous dose has been swallowed give immediately large 
draughts of sweet oil, sugar and water, milk, or flaxseed tea, and 
call a physician. 


Poisoning by the common Poison Vine (Ivy or Oak), Sumach, and 
other poisonous plants, causes red blotches and blisters on the skin, 
with great itching and burning. When the skin is not seriously 
affected it may be bathed freely with spirits of nitre or extract of 
tag alder or witch hazel; but, in severe cases, the liquor of the 
sub-acetate of lead—one part to three parts of rose-water—should 
be applied every hour or two, allowing the solution to dry on the 
skin. It is also recommended to apply cloths soaked in a solution 
of soda—a tablespoonful of soda to a teacupful of hot water; also, 
to dust with magnesia or ordinary toilet powder. Persons working 
where ivy grows may sometimes prevent its poisonous effects by 
anointing the hands and face with olive oil. 


Poisoned Meats.—Tainted meats, and the flesh of diseased 
animals, when used for food, produce the same symptoms as irritant 
poisons. Drink freely of warm water until vomiting occurs, and 
take a full dose of Strong’s Cathartic Pills. The patient’s 
strength must be susstained by stimulants. Place over the bowels 
a mustard poultice, or hot flannel sprinkled with turpentine. If the 
pain is severe, take fifteen to twenty-five drops of laudanum, every 
hour, until relieved. 


Potash and other Alkalies.—The powerful caustic effects pro- 
duced, on the skin, by Potash, Quick-lime, and Caustic Ammonia, 
may be relieved by applying lemon juice or weak vinegar. 


May good digestion wait on appetite. 
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> THE x IDEAL INFANTS « FOOD. 
Lacto - Preparata. 


A PREPARED HUMAN MILK PERFECTLY STERILIZED. 
ESPECIALLY DESIGNED FOR INFANTS FROM BIRTH TO 
SIX OR EIGHT MONTHS OF AGE. 


Made wholly from cow’s milk, with the exception that the fat of the 
milk is partially replaced by coca butter. Coca butter is iaentical with 
milk fat in food value and digestibility, being deficient only in the principle 
which causes rancidity. The miik in Lacto-Preparata is treated with 
Extract of Pancreas at a temperature of 105 degrees, a sufficient length 
of time to render twenty-five per cent. of the casein soluble, and partially 
prepare the fat for assimilation. In this process the remaining portion of 
the casein not peptonized, is acted upon by the pancreatic ferment in such 
a manner as to destroy its tough, tenacious character, so that it will 
coagulate in light and flocculent curds, like the casein in human milk. 


Ess THREE SIZES:—25c., 50c., $1.00. 


CARNRICK’S SOLUBLE FOOD 


For Children over age mentioned above. 
During the past season a large number of Physicians and eminent 


- Chemists visited our Laboratory at Goshen, N. Y., and witnessed every 


detail connected with the production of Carnrick’s Soluble Food. This 
invitation to witness our process is continuously open to Physicians and 
Chemists. All expenses from New York to Goshen and return will be 
paid by us. The care used in gathering the milk, its sterilization, and the 
cleanliness exercised in every step, cannot be excelled. Soluble Food has 
been improved by increasing the quantity of milk sugar and partially 
replacing the milk fat with coca butter. 


THREE SIZES:—25c., 50c., $1.00. 


Phospho-Caffein Comp. 


(GRANULAR EFFERVESCING.) 


A SEDATIVE NERVE AND BRAIN FOOD. 


This preparation has been thoroughly tested, and found to produce 
the happiest effects in Headaches, Neuralgias, Sleeplessness and General 
Nervous Irritability. We are confident that above combination will be 


found superior to any of the various preparations that are used in 


nervous affections. It is not only a nerve sedative but a Brain and Nerve 
Food. The depressing effects of the sedative ingredients are fully over- 
come by its reconstructive constituents. 

As a harmlessand positive remedy in Headache and Insomnia, it has 


no equal. 
FOR SALE BY ALL DRUGGISTS. 


—MANUFACTURED BY— 


REED & CARNRICK, - New York. 


CANADA BRANCH: 


R. i. GIBSON, 
80 WELLINGTON STREET EAST, - TORONTO,“ONT 


= POTENT. COMPOUND OF HERBS 


WILL CURE 

' “CONSTIPATION, SICK HEADACHE. 

: | PURIFIES THE BLOOD. 
“RESTORES THE COMPLEXION. 
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FOR SALE BY ALL DRUGGISTS 


_ D. DENSMORE & CO., 317 Church Street, 
General Agents, TORONTO, ONT. 


. STRONG'S © 
pBaking———-= 
— Powder 


Should always be used to insure 
satisfactory results, as all Baking 
Powders are not of uniform 
“strength,and some are not pure. 
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ACROSTIC. 


-Lactated Food 


L et mothers rejoice—not give up in despair, 
A boom is now offered, saves trouble and care ; 
(‘ ontaining the elements baby requires, 
’ o strengthen and nourish, are mothers’ desires ; 
A ll over the country, from north, east and west, 
: he doctors themselves have.pronounced it the best , 
¥ ach one who has used it, for friends young or old, 
Declares it to be worth its weight in fine gold. 


F or all ’tis the best, most digestible Food, 
() n the market its value is well understood ; 
() ver all other brands it soars far away, 
Decidedly, now the best Food of the day. 


This pure, scientific Food makes sick and peevish 
babies well and happy, and so thoroughly nourishes the 
little ones living upon it that they rarely have a sick day.» ~ 
It is not a medicine, but a food which makes medicine 
needless. Twenty thousand physicians prescribe it, and 
it is endorsed by all users. One hundred and fifty meals 
for $1.00 is true of Lactated Food alone. 


WELLS, RICHARDSON & CO., Montreal. 


y “ Of all Dyes now in use, the “ Diamond Dyes” 
| are the only ones on which the housewife relies.” 


STRONGEST! FASTEST! BRIGHTEST 
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universal ‘ 
expression of all who have used f= All 
Nasat BALM,the great and only 

reliable remedy ever offered the public as a cure 
for Cold in the Head,and Catarrh in all its forms 
and stages. In cases of Cold in the Head, 
relief is had from the first application, and a 
few applications entirely cure this disagreeable 
malady. For the cure of Catarrh its effects 
are simply wonderful. It makes breathing — 
easier, opens the clogged passages of the nos- 
trils, cures catarrhal headache, dissipates the 
desire for constant hawking and spitting; ina 
word it makes the user feel like a new person. 


Thousands of testimonials in our possession 
attest its wonderful merit. Give it a trial and 


ve will be convinced. a 


Mr. Isaac Waterman, Imperia 


Oil Co., Petrolia, says:— Nasal town, Ont., sadys:—My daughter ~~ 


Balm gave me most perfect satis- 
faction of any medicine I ever 
used for cold inthe head. Lfound 
it easyége use, quick in giving re- 
‘lief and-effect a complete cure in 
a few hours. 


D. Derbyshire, Mayor of Brock- 

ville, ane President of the Ontario 

~~ Creamery Association, says :— 

* Nasal Balm beats the world for 

_~ -eatarrh and cold in the head. In 

“<may.own case if effected relief 
fr om the first application. 


< 


For sale by all Druggists, or sent post paid on receipt of price ae 
(50 cents and $1 a bottle), by gdgressing - : 


--FULFORD & 
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»[ ever used. 


3 
Mr. A. W. Mallory, of Mallory 2 
xa 
ae 
3 


suffered for years from 4 most— 
distressing and annoying Catarrh, 
Her case was under the treatment 
of eminent physicians in the 
United States and Canada. . Dwo a 
months use of asal Balm “has ‘ 
had more beneficial effects than : 
all former treatments combined. a8 


Mr. Horatio Collier, Woollen 
Manufact’r, Camerontown, Ont. 
says:-— Nasal Balm is the only see 
positive remedy for catarrh: that 
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